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The 20 New 
Restaurants 
and Bars You 
Should Try 
Right Now 
By Angela 
Games 


1. BilPs Off Broadway 

CAPITOL HILL 

725 E Pine St, 420-7493 

Okay, it’s not new new, but Bill’s Off Broadway has re¬ 
opened after a two-year hiatus (during which its 100-year- 
old building was transformed into a multistory structure 
with 95 apartments), with an expanded menu and more 
beers on tap. In a city that feels like it’s losing many of its 
charming older haunts, the return of Bill’s—and its glori¬ 
ously cheesy pizzas made with mozzarella, cheddar, and 
Monterey Jack—is cause for celebration. 




2. The Carlile Room 

DOWNTOWN 

820 Pine St, 946-9720 

Seattle’s most prolific restaurateur, Tom Douglas, has said 
that his 19th restaurant, the Carlile Room, is most similar 
to the Palace Kitchen, his best eatery. The menu—crafted 
by chef Dezi Bonow (who came over from the Palace)—is 
heavy on creative vegetable dishes such as roasted cauli- 
fiower head with lobster broth and braised eggplant with 
burned cumin aioli. But don’t worry, carnivores, there’s 
plenty of meat, too, including a knockout prime-rib roast. 

3. Chop Shop Cafe & Bar 

CAPITOL HILL 

1424 11th Ave, 535-8541 

From chef Ericka Burke, whose tagline at her beloved 
Volunteer Park Cafe is “always fresh goodness,” comes 
the similarly minded Chop Shop, which serves breakfast, 
lunch, and dinner—plus cocktails and wine via a full bar. 
The food is very Pacific Northwest: small plates of well- 
sourced, local, seasonal food, including a rotating meat 
chop (pork, lamb, etc.). The in-house juice bar offers fresh 
juices, house-made pastries, and grab-and-go lunches. 

4. Country Dough 

DOWNTOWN 

1916 Pike Place #14, 728-2598 

Fans of chef Cheng Biao Yang have followed him as he’s 
moved around over the years, from Seven Stars Pepper in 
the ID to Szechuan Chef and Spicy Talk Bistro on the East- 
side, and then back to the ID at Uway Malatang. At Country 
Dough, his small stand in Pike Place Market, Yang hand 
shaves the noodles for which he is famous, but he also makes 
guo kui, Szechuan fiatbread that’s hand rolled, griddled, 
baked, and then stuffed with fillings like cumin-sauce beef 

5. Eden Hill 

QUEEN ANNE 

2209 Queen Anne Ave N, 708-6836 

Chef Maximillian Petty, a Northwest native who built a 
solid culinary reputation in Austin, has brought his “avant- 
garde New American” cuisine to Queen Anne. His menu 



KELLY 0 


of small plates includes luxurious, over-the-top- 
sounding dishes like “crispy pig-head candy bar” 
and “duck duck goose,” the latter of which includes 
a duck-leg-confit crepe with prosciutto and foie gras. 

6. Fat^s Chicken & Waffles 

CENTRAL DISTRICT 

2726 E Cherry St, 602-6863 

Marcus Lalario (Li’l Woody’s, 95 Slide) has taken 
over the Central District space that was home to 
Catfish Corner for nearly 30 years, given it a major 
structural upgrade and a stylish 1970s vibe, and 
turned it into a New Orleans-infiuenced eatery of 
fried chicken and waffles, shrimp and grits, biscuits 
and gravy, and fried okra. (Also of note, cocktails, 
beer, and wine.) As a nod to the building’s history, 
there’s also fried catfish. 
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7. Girin 

PIONEER SQUARE 

501 Stadium Place S, 257-4259 

Girin is a high-end—and beautifully designed—Ko¬ 
rean steak house situated, somewhat improbably, 
across the street from CenturyLink Field. The menu 
focuses on beef—much of it butchered and aged in- 
house and then grilled and offered as traditional ssam 
to wrap in lettuce leaves with herbs and house-made 
sauces. Girin’s ambitious bar also brews its own mak- 
geolli, a traditional Korean unfiltered rice wine. 


CAPITOL HILL 

1542 12th Ave, 328-4285 

Lisa Nakamura’s Gnocchi Bar has a decidedly 
casual (and somewhat hodgepodge) feel, partly be¬ 
cause the space is still dominated by a large case of 
D’Ambrosio Gelato, the former tenant of the space. 
But when it comes to culinary skills, Nakamura, who 
worked at both the French Laundry and the Herb- 
farm, is dead serious. Her gnocchi are pillowy, fiuffy 
and delicious—and the buttery, still-warm biscuits 
she serves every morning are damn good, too. 


It’s amazing how quickly chef and restaurateur Ethan 
Stowell opens good-looking new restaurants around 
the city. With Goldfinch Tavern, housed inside the 
swanky Four Seasons Hotel and named after the state 
bird of Washington, Stowell and chef Joe Ritchie aren’t 
straying much from the seasonal. Pacific Northwest 
formula, and it’s worth a trip particularly for the raw 
bar stocked with pristine seafood. Also, the dining 
room’s view of Elliott Bay is fiat-out gorgeous. ► 


g. Goldfinch Tavern 

DOWNTOWN 

99 Union St, 749-7070 


8. Gnocchi Bar 
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10. Herb & Bitter 
Public House 

CAPITOL HILL 

516 Broadway E, 708-6468 

Herb & Bitter Public House owner Jesus Es¬ 
cobar completely overhauled the space that 
was home to Capitol Hill’s Than Brothers 
Pho for many years, and the transformation 
is impressive—skylights, a massive bar made 
of reclaimed wood, and, most notably, a back 
patio with a retractable glass roof that has 
both air-conditioning and heating. It’s a lovely 
place to sip cocktails made from the bar’s vast 
array of bitter Italian amari, as well as liquors 
that are barrel-aged in-house. 

11. Heyday 

MOUNT BAKER 

1372 31st Ave S, 829-9816 

Owned in part by Gary Snyder, whose 
Geraldine’s Counter is a fixture in Columbia 
City, Heyday is all about burgers made from 
all kinds of protein: beef, pork, and shrimp 
(the Saigon burger); smoky lamb; jerk 
chicken; and beets, beans, mushrooms, and 
nuts (the house-made “beety bean”). Purists 
will appreciate the classic burger, made from 
a third of a pound of grass-fed beef. Chef 
Melissa Nyffeler, of the late, great Dinette 
on Capitol Hill, created the menu. This is 
the casual neighborhood restaurant Mount 
Baker needed, and the crowds are already 
lining up. 

12. Lionhead 

CAPITOL HILL 

618 Broadway E, 922-3326 

Chef Jerry Traunfeld (Poppy, the Herbfarm) 
is rightfully famous for his masterful use of 
herbs, spices, and Northwest ingredients. 

At Lionhead, located right next door to his 
Indian-inspired restaurant Poppy, Traunfeld 
offers his take on the fiery Szechuan cuisine 
he’s been a fan of for many years—pork 
meatballs, ma po tofu, and dan dan noodles. 
This is beautiful food. 

13. Naka 

CAPITOL HILL 

1449 E Pine St, 294-5230 

Kaiseki is the Japanese tradition of coursed 
meals comprising artfully plated, seasonal 
dishes. At Naka, the first restaurant from 
chef Shota Nakajima, you can relinquish all 
control and order one of three omakase op¬ 
tions, ranging from $75 to $170. If you want 
to experience Nakajima’s most elaborate— 
and no doubt gorgeous—meal, you’ll need 
to order it at least seven days in advance. 
Those with less cash and planning skills can 
also order most of his dishes a la carte. 

14. Orfeo 

BELLTOWN 

2107 Third Ave, 443-1972 

Owners Kevin and Terresa Davis (Steelhead 
Diner, Blueacre Seafood) are known for their 
seafood-focused restaurants, but with Orfeo, 
they’re turning their attention toward classic 
Italian and French cuisine prepared in a 
kitchen equipped with two types of traditional 
hearths: there’s a custom-built charcoal¬ 
burning Wood Stone Josper for entrees like 
New York strip steak and Dungeness crab, 
and a wood-fired brick oven for baking pizzas 
and fresh bread, as well as roasting proteins 
and vegetables. 

15. Salare 

RAVENNA 

2404 NE 65th St, 556-2192 

There’s no one in Seattle making food like 
chef Edouardo Jordan at Salare. Drawing 


from his time at such notable places as the 
French Laundry, the Herbfarm, and Bar 
Sajor, as well as his own southern upbring¬ 
ing and salumi-making training in Italy, 
Jordan has developed a style that’s utterly 
distinct—and delicious. His menu is rich 
with nose-to-tail cooking, local produce, 
handmade pastas, house-made charcuterie, 
and fresh seafood, as well as fermented 
foods and pickles. 

16. Salted Sea 

COLUMBIA CITY 

4915 Rainier Ave S, 858-6328 

Huy Tat, a Columbia City native who also 
owns the International District’s wonderful 
noodle shop Hue Ky Mi Gia, opened Salted 
Sea because he wanted to give South Seattle 
the restaurant he felt it was missing: a place 
where people can enjoy the fresh seafood he 
and his family love. The menu is filled with 
oysters, mussels, crab, trout, scallops—and 
more—^with fiavors from Vietnam, China, 
and the Philippines. 

17. Soi 

CAPITOL HILL 

1400 10th Ave, 556-4853 

Soi, which translates to “side street,” spe¬ 
cializes in traditional Thai food, particularly 
funky, spicy, and boldly fiavored dishes (such 
as green-papaya salad with pickled crab and 
fish sauce, grilled game hen, and sour pork) 
from the Isaan region of northeast Thailand. 
“Our food is fiery,” Soi’s menu states, as 
much a warning as a declaration of pride. 

18. Super Six 

COLUMBIA CITY 

3714 S Hudson St, 420-1201 

Super Six serves the Hawaiian- and Asian- 
infiuenced food that has helped owners 
Kamala Saxton and Roz Edison build a loyal 
following at their Marination restaurants. 
But for this project, they’ve upped the ante 
by having chef Mark Puller of West Seattle’s 
excellent Ma’Ono Fried Chicken & Whisky 
consult on the menu, including dishes like 
grilled mackerel poke, Korean fried chicken 
wings, and pork ssam. If the weather is nice, 
you’d be wise to grab a seat on the restau¬ 
rant’s expansive outdoor patio. 

19. RachePs Ginger 
Beer 

CAPITOL HILL 

1610 12th Ave 

At the second location featuring Rachel 
Marshall’s wildly popular ginger beer, the 
original as well as seasonal fiavors fiow 
from taps in both their pure form and as 
cocktails. There are also machines churn¬ 
ing out frozen cocktails and soft-serve ice 
cream (think boozy fioats). Drinks aside, the 
menu—designed by Neon Taco’s Monica 
Dimas—features excellent frites with almost 
20 house-made dipping sauces in fiavors as 
wide-ranging as buttermilk ranch, maple, 
malt mayo, and pho. 

20. Vendemmia 

MADRONA 

1126 34th Ave, 466-2533 

Vendemmia may be chef Brian Clevenger’s 
first restaurant, but the assuredness of 
the food refiects his extensive experience 
cooking at Italian restaurants Staple & 
Fancy, Tavolata, and Serafina. The menu is 
grounded in handmade pastas and seasonal 
produce, but perhaps the best way to eat is 
by reserving up to five seats at the chef’s 
counter, which faces Vendemmia’s open 
kitchen and for which Clevenger writes a 
different tasting menu every day. ■ 
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THE MAKING OF 

Cafe Barjot^s Matsutake Mushroom with 
Madrona-Bark Cream and Nettle Seeds 



L ong before the matsutake mushroom, madrona-bark 
cream, and nettle-seed dish made it onto Cafe Barjot's 
menu in early September, it had been taking shape 
within chef Nick Coffey's mind for weeks. Coffey had just 
gotten the first harvests of wild matsutakes when he took a 
triptoOrcas Island. 

"I'd gone to Orcas to get away, but the matsutakes had 
just come in, so I was thinking about them. All the madrona 
trees were dropping their bark, so I foraged. There were 
nettles as well, but the nettles were really tall, and I thought 
of the nettle seeds my girlfriend had picked up for a condi¬ 
ment she was making." 

Back in Seattle, Coffey put together a dish that was 
captivating for both its simplicity and its creativity: a single 


matsutake mushroom—the cap lightly grilled and served 
gills up—next to a dollop of savory madrona-bark cream. 
Underneath were shaved raw stalks of the mushroom's stem, 
and on top was a scattering of nettle seeds. The dish requires 
you to take your time, assembling balanced bites from all the 
ingredients, whose subtle, shared notes of cinnamon, smoke, 
and earth echo each other and amplify into a flavorful punch. 

Relying on seasonal, foraged ingredients means being 
adaptable, especially when the weather changes suddenly. 
When I caught up with Coffey to photograph the making of 
the dish, he was in the midst of reimagining it, as the large 
matsutakes with open caps were no longer available. "It all 
changes so fast," he said. 

The latest batch of matsutakes Coffey had received from 


Jeremy Faber of Foraged & Found Edibles, who foraged them 
in British Columbia, were small and unopened. 

"These mushrooms haven't even broken through yet, so 
foragers are just looking for humps in the ground," said Cof¬ 
fey. "Matsutakes are graded in terms of size and openness. 
Number threes are usually big, but these guys are just lil' 
peanuts and, as you can see, pretty dirty." 

1. Prepare the Mushrooms 

Coffey painstakingly cleans the mushrooms with a wet 
paper towel, a dry paper towel, and then shaves off the 
harder, earth-covered layer at the base of the stem. Using 
a mandoline, he shaves them into thin sheets. He takes 
another matsutake and simply slices it in half to grill. 
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By Angela Garbes | Photos by Brittany Wright 



2. Make the Madrona-Bark Cream 

Coffey fills a small saucepan to its brim with madrona 
bark, and then adds cream, some shallot, and a few cloves of 
garlic. "The madrona is really subtle, so you really gotta jam 
it in there," he says. "And I want to get the savoriness of the 
alliums." 

Since there are not many elements to the dish, Coffey 
spends most of his time on the cream. He heats the cream 
until it's frothy and begins to change color and then pulls 
it off the heat to steep. After it has cooled in the refrigera¬ 
tor, Coffey strains the cream and whips it by hand until it 
thickens. 

3. Grill the Matsutake 

Barjot has a tiny kitchen—^just one oven and two 
induction burners. "Our grill system is very unique," Coffey 
says, laughing as he places a cast-iron grill pan on top of 


an induction burner, which uses magnetism to generate 
electricity. It takes several attempts to get the pan in just the 
right spot so that it begins to conduct heat. 

Once the pan is hot, Coffey places the mushroom halves 
onto the grill, which soon begins to smoke and give off an aro¬ 
ma of earth and spice. After a few minutes, he turns the pieces 
once to get perfectly crisscrossed grill marks on each one. 

4. Plate the Dish 

"Whatever we do today is what will go on the menu this 
week," says Coffey, as he arranges and rearranges the slices 
of raw matsutake on the plate multiple times, as though he's 
letting the mushrooms figure out where they want to be. 
"Because the mushrooms changed, the dish needs to change 
as well." 

He eventually settles on layering the pieces on one side 
of the plate like shingles, so they resemble a pinecone or 


feathers on a bird's wing. 

On the other side of the plate, he places a dollop of the 
cocoa-colored madrona cream and then gently sets the 
grilled matsutake halves down next to it. He picks up some 
of the nettle seeds he foraged that morning in Discovery 
Park and sprinkles them on top. "These seeds are so much 
more flavorful than the ones I bought and have been using," 
he says, pleased. 

Coffey toys with the idea of using a few more herbs he 
picked up on his walk in the woods—yarrow, sheep sorrel, 
wild chamomile—but quickly decides against it, opting 
for simplicity. Using a tiny plastic dropper, he christens the 
mushroom slices with a few drops of a potent, house-made 
honey vinegar. "The dish has so few elements, it really needs 
some acid. And to finish, some nice crunchy salt," he says. 

He turns the plate around, studies it for a moment, and 
then nods and smiles approvingly. "That should be it."H 
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WHEN FIVE RESTAURATEURS OWN 
40 RESTAURANTS, WHAT DOES THAT 
MEAN FOR SEATTLE’S DINING SCENE? 

Illllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^ 

A Look at the Pros and Cons of Chef-Owned Empires 


By Angela Garbes 



MIKE FORCE 


Seattle’s Restaurant ‘‘Empires” Their growth has provoked a range of reactions from people in the industry. 


f you’ve left your house at all 
during the last two years, you’ve 
probably noticed that Seattle is in 
the midst of a restaurant boom. 
And if you pay attention to who is 
opening these restaurants, you’ll 
see a lot of the same names: Tom 
Douglas, Ethan Stowell, Josh Henderson, 
Renee Erickson, Matt Dillon—all of whom 
already own multiple restaurants, with more 
on the way. 

Award-winning chefs owning a large num¬ 
ber of restaurants is nothing new. Culinary 
entrepreneurs across the country—Mario 
Batali, Thomas Keller, David Chang, Tom 
Colicchio—have created restaurant empires 
that have grown and diversified the country’s 
dining culture and obsession with food. 

In Seattle, however, restaurateurs own¬ 
ing three or more businesses is still relatively 
new. Douglas opened his first place. Dahlia 
Lounge, in 1989. Over the course of 15 years, 
he expanded slowly, adding Etta’s, Palace 
Kitchen, and Lola. In the last decade, how¬ 
ever, he has opened more than 10 restaurants. 
Stowell opened his first restaurant. Union, in 
2003 and has steadily grown his company to 
include 12 restaurants (with at least two more 
expected to open in the next year). 

The growth of restaurant “empires” has 


provoked a range of reactions from people in 
the restaurant industry. Over the last year. 
I’ve interviewed dozens of people in Seattle’s 
dining world, and nearly everyone has had 
something to say about it, whether it’s a good- 
natured grumble, an earnest question about 
why and how it’s happening, or an off-the- 
record complaint. 

Kraken Congee owner Garrett Doherty 
says he isn’t bitter, but he does feel like an 
outsider. “It’s really hard to start a restau¬ 
rant here,” he told me last July. “There are 
five chefs who own something like 45 restau¬ 
rants in this city, 
and if you’re not 
part of that crew, 
no one talks to 
you.” 

For Doherty, 
his current suc¬ 
cess was dictated largely by chance. After two 
years running a pop-up, he and his partner 
Shane Robinson opened a brick-and-mortar lo¬ 
cation in Pioneer Square in April. They landed 
the space because the previous tenants. Little 
Uncle owners PK and Wiley Frank, contacted 
them when they were looking to move on. De¬ 
velopers and landlords had not been as open. 
And Kraken’s funding came, improbably, by 
way of a television reality show in which they 


competed for start-up money from Dallas- 
based celebrity chef Tim Love. 

For a new restaurateur, securing a high- 
traffic location—so crucial to a restaurant’s 
initial success—can have little to do with your 
resume and a lot to do with knowing the right 
developer or landlord. 

Rachel Johnson, Joe Sundberg, and Pat¬ 
rick Thalasinos found a great location for 
their Fremont/Wallingford restaurant Mano- 
lin on the once-sleepy, now rapidly developing 
Stone Way. Of course, it didn’t hurt that the 
three owners, along with chef Alex Barkley, 
worked for chef 
Renee Erickson 
for years, because 
the building is 
owned by Chad 
Dale, one of Er¬ 
ickson’s partners 
in the company Sea Creatures. (Dale is also 
part owner of the Fremont Collective, just 
down the street, which is home to Erickson’s 
The Whale Wins.) 

Makini Howell, who runs four successful 
vegan businesses under the umbrella name 
of Plum, says she wouldn’t have been able to 
open her fiagship restaurant. Plum Bistro, 
without the support of Capitol Hill developer 
Liz Dunn. Howell said she looked at spaces 


around the Pike/Pine corner for more 
than a year—and was rejected by various 
landlords and developers—until Dunn of¬ 
fered her a chance. 

“Liz believes in variety and diversity, 
and she works with more women than any¬ 
one I know,” says Howell, who at first was 
offered a two-year lease. “She opened the 
door just a crack—and that’s all I need¬ 
ed.” When the two years were up, Dunn 
offered Howell a 15-year lease. 

B ut not all developers and building 
owners are like Dunn. For most, 
the bottom line is their primary concern. 
Seattle’s restaurant boom coincides with 
many new mixed-use buildings popping 
up all over town. Developers often want 
restaurants run by high-profile chefs for 
their ground fioor, and some are even will¬ 
ing to pay costs like title insurance to draw 
them. When faced with a choice between a 
first-time restaurateur and an established 
business owner, most developers will go 
with the known quantity. 

It’s not hard to understand why. Both 
Tom Douglas and Ethan Stowell—argu¬ 
ably Seattle’s best, and certainly most 
prolific, restaurateurs—point out that 
developing restaurants, whether it’s your 
first or your tenth, has never been easy. 

“Restaurants are traditionally risky 
businesses,” says Stowell. “And building 
owners are looking to mitigate their finan¬ 
cial risk as much as possible. So they go 
with those of us who have a proven track 
record. So yes, there’s more opportunity 
for us over small start-up restaurants. 
Whether that’s a good thing or a bad 
thing, I don’t know.” 

But as chefs who own multiple restau¬ 
rants open even more, how much more dif¬ 
ficult does it become for newcomers with 
less capital and less name recognition to 
compete for locations, investors, and cus¬ 
tomers? 

“When you have multiple locations, you 
definitely feel this pressure from people 
in the industry who say, ‘They [Tom and 
Ethan] get all the good opportunities,”’ 
says Stowell. “But it’s not like we didn’t 
work to get that.” 

“With Dahlia, we were on the edge, bor¬ 
rowing money every two weeks for two 
years,” Douglas recalls. “It’s really hard. 
It’s always a risk for everyone.” 

Douglas says he doesn’t believe his com¬ 
pany’s size has any effect on less experi¬ 
enced restaurateurs’ ability to find space. 
“There are a million restaurant spaces in 
Seattle,” he says. “I could go out there to¬ 
day and look at 500 possible restaurant lo¬ 
cations. All these new buildings need some 
sort of food service.” 

He adds that he funds his own ven¬ 
tures. “We don’t acquire new bank debt,” 
he says. “We fund our restaurants with 
our own money, so we’re not taking capital 
away from anyone. There is nothing but 
available capital out there.” 

There’s also the question of whether Se¬ 
attle’s restaurant empires are making the 
dining scene less inclusive and diverse. ► 



“Yes, there’s more opportunity 
for us over small restaurants. 
Whether that’s a good thing or a 
bad thing, I don’t know.” 
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◄ “I think that the food scene in Seattle 
has become slightly homogenized,” says 
Plum’s Howell, referring to what she calls 
“local organic Northwest kale and bacon, 
pork belly everything.” “Everyone seems to 
be stuck in this New American, Northwest- 
influenced, regionally handcrafted thing. 
That’s not a bad thing, but we don’t necessar¬ 
ily need that on every corner.” 


N o one I spoke with—from veterans to 
novices—thinks that owning multiple 
restaurants is inherently bad. In fact, many 
pointed out that owning more than one res¬ 
taurant actually makes sense from both a 
business and a creative standpoint. 

“Personally, I have lots of ideas,” says 
John Sundstrom, owner of Capitol Hill’s 
Lark and one of Seattle’s most widely re¬ 
spected chefs. “And if somebody said, T want 
to bankroll you to do what you want to do,’ 
I would probably start opening one of these, 
one of those. There’s deflnitely a creative side 
that a lot of chefs have, but also an entrepre¬ 
neurial spirit.” 

While Sundstrom understands the urge 
to expand, he hasn’t quite given in to it him¬ 
self. After 10 years, he and his partners, J.M. 
Enos and Kelly Ronan, moved Lark into a 
larger space and added two smaller, comple¬ 
mentary ventures—a seafood and cocktail 
bar called Bitter/Raw and a quick-service 
lunch counter called Slab Sandwiches -H 
Pie—under the same roof. 

“My feeling is I’ve always not wanted to 
dilute what I’m doing in any given venue,” 
Sundstrom says. “We’ve never just sought 
growth for growth’s sake. That’s never been 
my take on it. We want anything we make to 
be really great and really credible.” 

Sundstrom, Enos, and Ronan plan to 
eventually open another restaurant in the 
original Lark location. “For a while, we 
weren’t sure if we were going to do it, but we 
realized we have a great opportunity to grow, 
so it just makes sense,” 

Sundstrom says. 

Donna Moodie, owner 
of Capitol Hill’s Mar¬ 
jorie, also believes the 
urge to grow is natural 
for restaurant owners. 

“Initially, I had other 
ideas and plans for an¬ 
other place,” she says. “But I just couldn’t 
see multiplying the effort that it takes here 
at Marjorie. I could see making other places, 
but I wouldn’t be [at Marjorie] as much. I like 
the personal touch; that’s what this is found¬ 
ed on, and I didn’t want to give that up.” 

Moodie acknowledges that some Seattle 
restaurant owners feel resentment toward 
the city’s bigger entrepreneurs, but she of¬ 
fered a different perspective. “I actually have 
great admiration for somebody who can look 
at this industry, make successful business 
models, and sew them all together,” she says. 
“This trend is as much a result of people re¬ 
alizing that in order to maintain a business, 
steadily employ people, and offer great ben- 
eflts, it’s hard to own just one restaurant.” 

In an industry that famously runs on 
small proflt margins, most restaurateurs say 
that it takes a restaurant of a certain size to 
make good money. 

“My flrst big goal was to have one restau¬ 
rant,” says Stowell. “What’s tough is flnding 
that making a reasonable living is oftentimes 
at odds with what you can do with one res¬ 
taurant,” he adds, citing the ever-increasing 
costs of product and labor. 

Howell agrees. “There’s a particular size 
restaurant you have to have. Without access 
to that, your brand can stall and you have to 
flgure out how to grow. You want an operation 
that can run on its own, where you can hire 
older people who want to stick around, not 


people who are going to rotate out constantly.” 
he stability that comes from having 
restaurateurs who run many successful 
restaurants may be good for aspiring chefs 
and the industry as a whole. 

Renee Erickson and Matt Dillon, who 
within the next year will each own six res¬ 
taurants, are known for a business culture in 
which employees are encouraged to be cre¬ 
ative—and, in some cases, go on to open their 
own businesses. 

Soon after Johnson, Sundberg, and Thala- 
sinos opened Manolin, Erickson held her 
company holiday party there. Manolin was 
recently named one of the top 10 best new 
restaurants in America by Bon Appetit maga¬ 
zine; another restaurant whose kitchen is 
helmed by an Erickson alum (chef Eli Dahlin), 
Damn the Weather, also made the magazine’s 
list of the country’s 50 best restaurants. 

Erickson is also setting a higher industry 
standard of pay. In May, she and her partners 
Jeremy Price and Chad Dale took the bold 
step of eliminating tipping in favor of a 20 per¬ 
cent service charge. Implementing the charge 
was Erickson’s way of addressing the income 
disparity that exists between back-of-house 
and front-of-house workers. 

“The industry needs to evolve,” Erickson 
told me. “The system we’ve adopted in Amer¬ 
ica favors the front of the house in flnancial 
value, and that’s really not fair—at least we 
don’t believe it to be.” 

Erickson and her partners are also using 
the service charge to provide health beneflts 
and a retirement savings plan for their more 
than 60 employees. 

And because of Erickson’s influence, oth¬ 
er Seattle chefs have followed suit, including 
Dillon, who told the Seattle Times that his 
newest restaurant. Bar Ferd’nand II, sched¬ 
uled to open this fall on Capitol Hill, will in¬ 
corporate higher wages into its menu prices 
and not accept tips. 

Stable restaurants enable chefs and own¬ 
ers to test out new business ideas and take 
risks, knowing that a 
mistake won’t necessar¬ 
ily cost them their live¬ 
lihood. And often, these 
restaurateurs are will¬ 
ing to share their knowl¬ 
edge with others. Both 
Moodie and Howell, 
as well as Salare’s Ed- 
ouardo Jordan (who worked for Matt Dillon 
before recently opening his own place), told 
me that when they called up Stowell with a 
question, he readily gave them advice. 

“We don’t want others to not have oppor¬ 
tunities,” says Stowell. “When people reach 
out to me. I’m more than happy to talk with 
them about how we did it.” 


C hefs and restaurateurs talk among 
themselves, but there’s no one they lis¬ 
ten to more than customers. 

Restaurant empires can grow only as much 
as the market allows. If diners don’t want what 
a chef is offering, then that restaurant will go 
out of business. So the future of Seattle’s din¬ 
ing scene relies just as much on consumers as 
it does on developers and chefs. 

If Seattle diners truly value diversity in 
the city’s food culture, then they need to seek 
out a wider array of restaurants, which may 
require going outside of the city’s more popu¬ 
lar commercial zones. It requires encounter¬ 
ing unfamiliar flavors and unknown chefs. 

“If you’re a foodie, the excitement is flnd¬ 
ing something new. It’s not about flnding 
something that’s just like the last restaurant 
you ate at,” says Howell. “If we are truly a 
city of foodies, then we need to demand and 
support a lot of variety. And more chefs need 
an entrance into the market. We may not 
even know what we are missing.” ■ 


“If we are truly a 
city of foodies, then 
we need to demand 
and support a lot of 
variety.” 



12 THE SAUCE 




















CELEBRATE II YEARS 
FOR NOVEMBER 1/2 OFF 
DINNER ENTREES & 
SELECTED SAKE & WINE 
DINE IN ONLY 


OPEN 


Mon-Fri, llam-llpm • Sat-Sun, ^pm-llpm 

DAILY HAPPY HOUR 

Mon-Sun 4pm-7pm & 9pm-close 


RECOGNITION FROM TRIPADVISOR 2015 


83 SPRING 5T 

206-540-8880 


SUSHI IBAP & GPILL www.nijo5U5Hi.com 



CELEBRATING GRAND OPENING 

October 20 % off your Entire Meal: Mon-Fri 11 - 10 , Sat & Sun 4-10 


FALL/WINTER 2015 13 













Five of Seattle’s Black Culinary Leaders Talk 
About Their Food, Their City, and Their Lives 


Interviews by Angela Garbes | Photos by Jenny Jimenez 



Edouardo Jordan 

chef and owner of Salare 


W here I grew up, I didn’t have 
much. When it came to food, I’ve 
always been thinking about no 
waste, because my family didn’t have the op¬ 
portunity to waste. 

With Salare, I’m being respectful of my 
heritage, going deep into slavery when our 


folks were cooking in the fields and given end 
pieces of pork and offal. They figured out how 
to make those things taste good and feed the 
family. I still think about that kind of heritage 
and history now. I also want to open people’s 
eyes. 

I don’t want to have the same freaking 


template restaurant I keep seeing around 
the city. It’s kind of embarrassing. There’s 
no diversity in the creativity, and that’s what 
I wanted to have. Everyone in the city gets 
pigs, but there’s no one else in the city making 
pecan butter and serving it with crackling. 
This is me speaking. 

I need to be open about my path and the 
road I traveled so that other young black 
cooks, minorities, and women understand the 
road is not easy. Especially in this industry. 


and especially if you go the fine-dining route. 

At French Laundry, I was one of two black 
males. At Per Se, I was also one of two—the 
same two. There were times that I felt I was 
one of the better cooks in the kitchen, but I 
didn’t progress. Someone came in after me, 
and I trained them, but then they’d end up 
being the sous chef. It’s hard if there are no 
elders or mentors you can go to. If there’s 
no one there to give you a helping hand, you 
crash and burn. 
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Makini Howell 

owner of Plum Bistro, Plum Pantry, Plum Burgers, and Sugar Plum 


I had to fight to get Plum Bistro on 12th 
Avenue. I went up and down looking at 
spaces for over a year. One guy liter¬ 
ally said to me, “I don’t think that you can 
manage multiple locations.” And I was like, 
“What about me says I can’t do that?” He had 
already assessed that I could not do it. 

I’m a creative entrepreneur. My background 
is in graphic design and men’s clothing design. I 


didn’t go to culinary school, but I definitely find 
it interesting and challenging, and it’s creative. 
I have an interesting passion for food, but being 
a chef wasn’t necessarily a part of it. 

I was raised vegan. When I went out on 
dates, there was never a place to go for vegan 
food that was nice, no place that was fun and 
cool and that looked like everyone else’s plac¬ 
es. You always ended up in these hole-in-the- 


wall places in these random-ass parts of town. 
I wanted to be in the middle of everything, 
which is why I wanted a restaurant. 

Plum Bistro is a place where you can come 
to the neighborhood everyone wants to be in 
and have a satisfying meal. There are small 
vegan shops, sandwich shops, but not another 
Plum Bistro-type place in this region. When 
I first opened, I would go to business consul¬ 
tants and they couldn’t even help me; there 
was no data. They told me I probably wasn’t 
going to make it. A lot of restaurants go under 
in the first year—but for some reason, people 
think beef is a better gamble than tofu. ► 
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Donna Moodie 

owner of Marjorie 


I think of a restaurant as being one of 
many anchors in a community It’s not 
just a food place but a gathering place. 
We have so many regulars who have become 
friends here, just by sitting at the bar. 

I don’t particularly find Seattle to be a di¬ 
verse city. One of the reasons I’m so commit¬ 
ted to having this restaurant is that we get a 
diverse dining crowd, and that’s important to 
me. And I don’t just mean racial; it’s socioeco¬ 
nomic diversity, too. 


Everything here is basically what you 
would find in my home. No one designed it for 
me. It’s kind of like coming to a dinner party. 
Every time someone comes here, I feel like a 
friend brought a friend I didn’t know. Most 
of the time, I walk around and talk to people. 
It’s the conversation that makes it personal. 

I recently had a discussion with one of my 
regulars. It was right after a lot of the riots 
[in Ferguson] started. He said something 
that startled me, and I asked a question back. 


Normally you wouldn’t get to do that with a 
customer; normally you’d have to know your 
place and just be quiet. But because he’s a 
regular and because we have a social rela¬ 
tionship, I was able to ask that question, and 
we’ve had an ongoing conversation. 

He ended up reading Ta-Nehisi Coates’s 
article “The Case for Reparations,” and he 
told me, “You have opened my eyes. I don’t 
know that I’ve totally changed my mind, but 
I’m looking at this differently.” 

I love that. To me, that’s what the gift is. 
That’s what the hard work is for. It’s a busi¬ 
ness, but it’s a way to be a part of the commu¬ 
nity and make a difference. ► 
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Tarik Abdullah 

chef of Morning Star Brunch and Midnight Mecca pop-ups, 
culinary educator at Hillman City Collaboratory 


I really just woke up one day and was 
like, I don’t see myself working on a 
[restaurant] line for the rest of my life. 
Especially after teaching kids, I knew Work¬ 
ing with kids is awesome. To watch a child do 
something that you taught and see how they 
look at you after—how can you say no to that? 


How can you say you don’t want more of that? 

Food, kids, and community. Those are my 
things. That’s what’s important to me. 

My father was very well respected in the 
Muslim and African American communities. 
He was an entrepreneur, your typical African 
American male. He did a little bit of every¬ 


thing—he sold cars, had a mobile shoeshine 
business, jewelry, furniture. But the all-beef 
breakfast sausage and hot links he made and 
sold? That was something a lot of people were 
drawn to. 

He had a red, black, and green label, which 
in 1982 was something that no one else was 
doing. That tells you how very Afrocentric 
our family was—I am a black man and this 
is how I’m going to represent myself. Having 
that upbringing definitely helped me under¬ 
stand who I am and respect the fact that this 


is what I do. I’m very well in tune with who 
I am. 

To kids, cooks are kind of a new thing. I 
don’t want them to be intimidated by cooking: 
It’s just about taking time to learn how to use 
sharp objects and understand heat. I want to 
give them another avenue, another choice. It 
needs to happen on other levels besides the en¬ 
tertainment and athletic worlds, because those 
worlds are not accessible to every child. There 
have to be other levels of mentorship, role 
models—especially from a male standpoint. ► 
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Kristi Brown-Wokoma 

owner of That Brown Girl Cooks and maker of Black Eye Pea Hummus 


I worked at the Kingfish Cafe when they 
first opened. My mentor is Tracey MacRea, 
the original Kingfish chef. We were just on 
fire—it was the early 1990s, and there were 
no black superstar chefs, so she was just get¬ 
ting so much attention, and she really pushed 
me. She said, “I want you to come up with 
something interesting, merging the fiavor 
profiles that we already use.” And I came up 
with the black-eyed pea hummus. 

When I did catering, I would always throw 
it in as a dip. When I stopped doing a lot of 
catering, randomly people would come up to 


me—^walking down the street, going to the 
club, at church, the grocery store and would 
be like, “You! You make that stuff.” 

People respond to my food because it’s made 
with love, honestly. If someone were to say, 
“Hey, let’s go out to eat, but I want some food 
prepared with love,” where would you go? When 
I go to Inay’s on Beacon Hill, that’s all love. And 
I remember when Siam was on Broadway back 
in the day, and there were all those Thai ladies 
up in the kitchen cooking. People miss that. 
There’s so much corporate-type food now, and 
people want more than that. You’ll sit with your 


enemy to have truly good food. 

That Brown Girl Cooks is a statement. 
There are a lot of black and brown women 
who don’t get recognition for what they do. 
Like at Siam. Who was the chef at Siam? You 
didn’t know; all you knew is those women 
were busting ass. 

It was always funny to me, because people 
would go, “Can I say that? Can I say that... 
um, brown girl?” Even now it’s still a little 
bit uncomfortable for some. But it’s good 
for people to know up front, because in some 
circles that I have shown up to work in, they 
were not expecting me. And I don’t want to 
work inside of a space where I have to deal 
with that. You need to be clear: this is what 
I’m about. ■ 



BREAKFAST 

LUN€H 

BRUKCK 
HAPPY HOUR 


UltATCH KITCHEN «&MIAIIT EOCKTAILE 


■EDirrH LAKE UMIOH 
lITtnipitaLJiiat 

I p*i p p n :#4r, w 


FREE PARKING 

at Ballard Blocks! 






IBRIDGE 

Gc4» 

BREAKFAST itr LUNCH 


BEST BREAKFAST IN SEATTLE! 
LOTS OF GLUTEN FREE OPTIONS! 
SWEDISH PANCAKES ★ SPIRITS 

MON-SAT: 7AM-3PM 
&SUN:7AM-3PM 

460914THAVE NW 
(206)258-3262 

BALLARDBRIDGECAFE.COM W 
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BOTTOM 


BRUNCH 

SATURDAY & SUNDAY 10AM-3PM 

2125 QUEEN ANNE AVE. N 

WWW. PARAGONSEATTLE.com 

PLEASE ENJOY RESPONSIBLY 

$19 Pe>PERSON NO GROUP RATES PLEASE 



TO lORCJAMC: 

lo I I JQUKITRS 


VISIT OUR DISTILLERY 
AND TASTING ROOM 


2641 Willamette Dr NE, Suite D, 
Lacey. WA 98516 
PH:360. 890.4927 


' DJSTILLEDORGANICS.COM - 

Hours of Operation: Wed-Sat 12-6 pm & Sunday 12^ pm 



Senor Mooso Cafe 


Real FONDA food, that 
tastes just like it does, in 

MEXICO 





H I II c>i ] r :3 Op iiir 6 p m 

Broi'ikJ Li !?^t I: LT\'ilav 

^undnv ^piti'ypm 

BpTTi-10p in 


inter^ted in catering? s6attfesenormooss®gmaii.com 
5242 NW Leary Ave Seattte, wa98io7 (205) 784-5568 
www.senQrmQose.com ONLINE MENU 




central 

co-op 


Independent • Democratic • Community-Owned 


Co-ops do business differently! 


120 100s 


HEALTH, VISION & DENTAL 

INSURANCE 


EMPLOYEES OF INDEPENDENT for employees who work 

80% are union WASHINGTON PRODUCERS 20+ hours per week 


RAISED MORE THAN 


DONATED INTRODUCI 

$28,000 $15.36 


INTRODUCED A 
/HR 


in 2014 to more than 150 our neighborhood ENTRY-LEVEL WAGE 
community organizations food banks! IN JANUARY 


Join the Co-op Today 

Or any day in October and receive a free pint glass 
from Central Co-op + Flying Bike Cooperative Brewery! 





1600 E Madison St • 206.329.1545 • www.centralcoop.coop 
Also find us on lnstacart.com! 
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THINKSTOCK 


Cousins to Marijuana Hop plants also have compounds that give them their characteristic smell. 


The Politics and 
Cultishness of Hops 

In Seattle’s Craft-Beer Scene, Hop Varieties Inspire Rabid Devotion 

By Angela Garbes 

here are four main ingredients in beer: water, malt, yeast, and hops. Each com¬ 
ponent plays an important role, but chances are you like beer because of hops. 
Hops lend beers their characteristic bitterness, and they also impart dis¬ 
tinct floral, fruity, and resinous aromas and flavors that make individual beers unique. 


But for all the hop-heavy beers we throw back here in IPA- 
and pale ale-obsessed Seattle, most of us actually know very little 
about hops. To peek into the world of hops is to learn about cult- 
ish devotion, competitive sourcing, and intricate recipes. Brewers 
use rapturous, almost poetic language when talking about hop 
varieties and their flavor profiles. 

In the Yakima Valley of Eastern Washington, which produces 
more than 75 percent of the country’s hops, seemingly endless fields 
of hop vines grow as high as 18 feet. Every year, starting in mid- 
August, workers harvest the female flower of the hop vine, called 
the cone. Underneath the cone’s tightly layered leaflike structures 
are lupulin glands, which contain the two main chemical compounds 
used to make beer: alpha acids and essential oils. 

Alpha acids have an antiseptic nature that prohibits the growth 
of unwanted bacteria while simultaneous¬ 
ly promoting the growth of yeast (the fun¬ 
gus that allows beer to ferment and have 
alcohol content). But their main purpose 
is to give beer its unique bitter flavor. The 
IBU (international bittering units) mea¬ 
surement that’s often listed after a beer’s 
alcohol-by-volume percentage measures 
the concentration of alpha acids. 

The first step in beermaking is to boil 
water and malt together to form a liquid 
called wort, which holds bready sweet, 
caramel flavors, as well as the sugar that 
will eventually become alcohol. Then hops 
are added, and as they cook, the hops’ alpha acids are converted 
into bitter iso-alpha acids, which balance out the wort’s sweetness. 

“When we add hops to the boil—and we use different variet¬ 
ies and different quantities at different times during the boil— 
they end up giving us different results,” says Reid Spencer, head 
brewer at Georgetown Brewing Company. 

Hops added early to a boil provide a bittering effect, explains 
Spencer. “But hops added later in the boil, after the boil, or in 


the fermenter at room temp or when the liquid is cold—those all 
contribute very specific flavors and aromas. 

“When you see something referred to as a ‘dry-hopped’ or 
‘late-hopped,’ it’s an indication that the brewer intentionally used 
whatever variety of hops specifically for its flavoring and aroma 
characteristics.” 

Hop plants are cousins to marijuana plants. They come from 
the same family, Cannabinaceae, and both have compounds that 
give them their characteristic smell, which can range from dank 
and skunky to citrusy and floral. 

Some hop varieties, like well-known workhorse Cascade, have 
been around since the 1970s, while relative newcomers like Mo¬ 
saic developed more recently and have rabid followers. 

Georgetown Brewing uses Cascade the most. Spencer praises 
the popular variety for its citrus, pine, 
and mild floral flavors. “It’s not super 
aggressive,” he says, “just mellow and 
really pleasant.” 

Centennial hops have strawberry 
and guava scents, while Amarillo evokes 
peach and melon, says Spencer. Simcoe 
contains a “wide spectrum” of smells, in¬ 
cluding pine, skunk, and Juicy Eruit gum. 

With so many different hop varieties, 
craft brewers have entered a new level of 
experimentation and exploration. Brew¬ 
ing beer “has kind of become more art 
than science, and you’re using your pal¬ 
ate to guide decisions,” says Justin Gerardy owner of the Central 
District’s Standard Brewing. When Gerardy first began making 
beer, he wasn’t necessarily aware of how complex the flavor uni¬ 
verse of hops was. But, he says, “that’s part of what attracted me 
to it—the depths. And it’s one of the reasons beer is blowing up 
right now.” 

Gerardy prefers a more melony citrusy IPA, so he’s a big fan 
of Galaxy hops, an Australian variety that he says has notes of 


Some hop varieties, 
like well-known work¬ 
horse Cascade, have been 
around since the 1970s, 
while relative newcomers 
like Mosaic developed 
more recently and have 
rabid followers. 


pineapple and mango. “Citra,” says 
Gerardy, “is obviously awesome, too, 
and then there’s Mosaic, which some 
describe as cat pissy piney, and blue¬ 
berry—it’s really unique.” 

Both Citra, which was released into 
the market in 2007 and is known for its 
aggressive citrus flavors, and Mosaic, 
which was released in 2012, are what 
Gerardy calls “glamour hops”—strong 
hops that have, in a relatively short 
amount of time, become favorites among 
beer drinkers. But with high demand 
comes high prices and hop shortages. 

“Everybody is trying to develop 
something unique and make a name for 
themselves,” says Spencer. “And the 
market seems to want hops. [Hops] are 
an advertising technique so the consum¬ 
er expects to get those flavor profiles 
from those hops.” 

But that doesn’t mean those beers 
will always taste the same. 

“Terroir matters,” says Gerardy. “You 
can have the same hops grown in Eu¬ 
rope or over here—hops with the same 
DNA—but the quality of soil and water 
make the flavors dramatically different.” 

Because of Washington State’s 
drought, hop quality and flavor may 
vary significantly. These variations force 
brewers to adapt and be creative, which 
leads to new beers. 

“Eor a quality brewer, being per¬ 
fectly consistent isn’t necessarily your 
biggest priority,” says Gerardy. “I don’t 
think people understand how much the 
beers they love actually fluctuate.” 

Eor Spencer, that means understand¬ 
ing each hop’s flavor profile. “Some of our 
IPAs will use up to five different hops, so as 
we transition from one crop to another—if 
the Cascade, Amarillo, or Centennial are a 
little different—^we adjust,” he says. 

To that end, Spencer has started 
traveling to Eastern Washington to 
meet with hop farmers. “We need to be 
out in the fields, smelling the hops when 
they’re on the vines, so we know which 
crops are going to give us the product 
that we want,” he says. 

Spencer says the timing of the hop 
harvest matters, too. If a cone is har¬ 
vested before it’s ripe, it yields less al¬ 
pha acids, that all-important bittering 
component. Its flavors also may not be 
fully developed. 

“When a Cascade gets to its magic 
stage, it’s really piney and fruity. But 
if it’s left on the vine too long, it starts 
to enter the onion-garlic spectrum,” he 
says, scrunching up his nose. 

Bigger breweries are able to contract 
hops, meaning they commit to purchas¬ 
ing a certain amount of hops in bulk, 
which allows them to pick the hops they 
want. Smaller breweries, on the other 
hand, rely on scrap hops. It doesn’t nec¬ 
essarily mean the quality is lower, but it 
does mean there may be more variation. 

Standard Brewing, which uses scrap 
hops, is in the midst of a significant ex¬ 
pansion. With that jump means the abil¬ 
ity to contract hops—not that the beer 
depends on that. 

“Hops are just part of the story,” Ge¬ 
rardy says. He believes the next fron¬ 
tiers in the local craft-brewing scene 
will be barrelfermenting, barrelaging, 
and developing new and entirely local 
yeast strains. 

“Hopefully, the Seattle beer-drinking 
crowd will begin to understand what’s 
going on and keep digging for a more 
complex understanding of it.” ■ 
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Mixologist Classes 

$17.50 


WSLCB approved course 
offerd 24 hours a day, 

7 days a week. 
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CRUSHING IT AT 
j^gHARVEST SEASON^^^ 


I t's a magical time of year in wine 
country as grapes are crushed and 
fermented into wine. An entire 
growing season is celebrated as 
the fruit arrives and winemakers 
anticipate another vintage. You can 
catch a piece of the action and maybe 
even stomp some grapes when you 
visit Washington wine country this 
fall. Whether you enjoy activities like 
cycling through vineyards, visiting 
urban tasting rooms or setting out on 
a road trip to Eastern Washington, the 
spirit of harvest is all around. 

From bud break in the spring to 
veraison a (French term for color 
changes in ripening), the vines work to 
produce optimal ripeness for another 
quality vintage. Wineries prepare 
for the incoming crop by making 
sure equipment is ready, barrels are 
prepped and that a good crew (lots 
of family and friends) is near by. A 
whole year of work has gone into this 
process; it's a joyful time and one to 
celebrate. 

The 2015 grape harvest is well 
underway and in many cases 
already completed as harvest came 
exceptionally early throughout 
Washington as a result of a record 
number of warm summer days. 

Washington State grows many 
red grape varieties and while there 
are a lot to choose from Cabernet 
Sauvignon, Merlot, Cabernet Franc 
and Bordeaux style wines are always 
a sure bet. Need proof? Pick up any 
wine-centric national publication and 
you'll see an incredible number of 
Washington wines scoring above 90 
regularly, competing head on with 
California and the world stage, and 
often surpassing them percentage¬ 
wise. There is a rise in the growth 
and production of Rhone style wines 


including Syrah, Grenache and 
Mourvedre. 

On the white side, Chardonnay's 
popularity is going through 
resurgence and there are delicious 
varietals like Roussanne and Gruner 
Vetliner getting noticed. Hands 
down you can never go wrong with a 
Washington Riesling. 

Riesling is an incredible food wine in 
part because of its ripe fruit and high 
acidity level. A range of styles from dry 
to off-dry to sweet make it confusing 
yet there is a style for every palate. 
Riesling also pairs well with many 
cuisines and flavors, from Asian to Latin, 
spicy to sweet. Riesling is the perfect 
host to the variety of flavors in your 
upcoming holiday feast. Not sure which 
style you prefer? Make it fun and try a 
tasting of different styles and let your 
tablemates share their preferences. 

Fall also means the release of 
new wines, typically the unveiling of 
mainly red wines from the previous 
year or two. Capturing the integrity 
of the vintage all the way through to 
the finished wine then releasing it at 
the optimum time is the intention. 
Wineries plan special release parties 
(a big advantage to being a club 
member!) where you have access to 
these newly released gems. It is a 
good time to buy these wines before 
they sell out. 

Fall is an optimal time to travel to 
wine country and with Woodinville just 
30 minutes from Seattle you can stock 
up for the holidays and attend unique 
events like the first annual WineCraft, 
Woodinville Wine Country's Harvest 
Wine Auction, October 25^^, where 
you can spend an afternoon tasting 
future releases from top tier wineries. 
For more information visit www. 
woodinvillewinecountry.com 


Stock your cellar and uncork a few of my favorites this fall: 




GUARDIAN CELLARS (Woodinville) 
Available in the tasting room early Nov 

2012 The Rookie Cabernet 
Sauvignon, Red Mountain, $45 

100 percent Red Mountain Cabernet 
sourced from Obelisco and Klipsun 
vineyards. 225 cases produced. BIG 
wine. Needs BIG food or just add 
bacon to it! 

wvvw.guardiancellars.com 

PEPPER BRIDGE/AMAVI (Walla Walla 
and Woodinville) 

Available in the tasting room now 
Sister wineries. 100% estate grown, 

100% sustainable and 100% Walla Walla. 

2012 Pepper Bridge Trine, Walla 
Walla Valley, $65 

Cabernet Franc is the predominant 


varietal in this Bordeaux-style blend. 
Think red fruit, especially Bing cherry 
and fresh berries with light toasty oak 
and rose aroma. Pair grilled meat, 
meatballs or ribs. 
www.pepperbridge.com 

W.T. VINTNERS Woodinville 

2014 Gruner Veltliner, Columbia 
Gorge, $20 

Restaurant sommelier (RN74) Jeff 
Lindsay-Thorsen turned his passion 
for wine into a secondary career as a 
winemaker. The 2014 Gruner Veltliner 
is a perfect choice this fall for food 
pairings and an amazing value. From 
green salad to salmon or in a glass by 
itself, this wine resonates. 
www.wtvintners.com 
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LAUREN ASHTON CELLARS 

(Wood invi lie) 

Available in the tasting room mid-Oct 

2012 Proprietors Cuvee, Columbia 
Valley, $55 

Proprietor's Cuvee is a dark and silky 
blend of Cabernet Sauvignon, Merlot, 
Cabernet Franc, Malbec, and Petite 
Verdot. Think black fruit, plum and cocoa 
with a light spice and hearty structure. 
95-points Wine Advocate, only 300 cases 
produced. Later this fall look for a second 
tasting location at the production facility 
in the Warehouse District. 
www.laurenashtoncellars.com 

ROBERT RAMSEY (Queen Anne and 
Woodinville) 

Available in the tasting room now 
2012 Par La Mer, Columbia Valley, $35 
This is the third vintage of this signature 
blend dominated by Mourvedre (72%) 
with Grenache and Cinsault. A beautiful, 
balanced Rhone blend that loves food. 
Earth, spice and elegance. Think Old 
World. Pork or lamb chops please. 
www.robertramsey.com 

BUNNELL FAMILY CELLARS (Prosser 
and Woodinville) 

Available in the tasting room early Nov 
2010 Mourvedre, Red Mountain, $36 
Ron Bunnell connects back to his Rhone 
roots with this pepper bomb. Think 
brooding dark fruits and hints of black 
and white pepper. Braised or grilled, try 
meats or game with big flavor. The Bunnell 
Family Cellar's Woodinville Tasting Space 
is now serving light bites Thurs-Sun. 
www.bunnellfamilycellar.com 


CHATEAU STE. MICHELLE (Woodinville) 
Available in the tasting room now 

2013 Eroica Riesling, Columbia Valley, $22 

Washington and specifically Ste. Michelle 
Wine Estates, produces more Riesling 
than any winery in the country and also 
partners with Dr. Ernst Loosen, the 
famous German and Riesling winemaker, 
on the joint project Eroica. Visit the 
Woodinville tasting room and try a variety 
of the nine Rieslings they offer from dry to 
sweet. A perfect food wine. Save the date 
for Riesling Rendezvous July 17-19. 
www.ste-michelle.com 

BRIAN CARTER CELLARS (Woodinville) 
Available in the tasting room now 
Veteran winemaker Brian Carter is the 
master in the art of blending wine. 
Simply put, he makes beautiful wines. 

2011 Byzance, Columbia Valley 
(French for "jewel-like"), $34 

This Southern Rhone style blend is brim¬ 
ming with bright red cherries, white pep¬ 
per and dried herbs. Great balance and 
light tannin make this wine a great match 
for a wide range of food. Perhaps duck 
instead of turkey at the holiday this year. 
www.briancartercellars.com 

EFESTE (Woodinville) 

Available in the tasting room early Nov 

2012 Upright Merlot, Red Mountain, $39 
Bringing back Merlot as a great variety, 
EFESTE's Upright Merlot 100% from 
acclaimed Klipsun Vineyard on one 

of the state's warmest AVAs, Red 
Mountain. Velvety and rich, this wine 
has a big presence and amazing fruit 
concentration. Charcuterie to burgers, 
roast chicken to roast beef. 
www.efeste.com 


FOR MORE FROM JAMIE PEHA GO TO TABLETALKNORTHWEST.COM 
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Join KEXP for *R Day", a cetfebration of Rainier Beer with live music at 
me Old ftoinier Brewery on Soiurdoy, Ociober 24rh from 3-11 Pm. 

Main stage programmed by KEXP with Beat Connection and The 
Hello Sequence;ice Skating Rinic on site, me Jubilee Team Choilenge 
ond of course plenty of Rainier Beer. 
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Details at KEXP.ORG or RAINlERBEER.COM 
All tDeer garden proceeds win benefit KEXP. 
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An Elixir for Seasonal 
Affective Disorder 


I f you drink craft beer you probably 
recognize that India Pale Ale (IPA) 
is the top selling style of craft beer 
in America. Especially here in Seattle, 
where IPA is everywhere and our local 
brewers make some of the best IPAs 
in the world. It's more surprising to 
learn that according to big-brained 
market researchers, who spend as 
much time and money studying beer 
as I do drinking it, seasonal beer 
ranks second among the most popu¬ 
lar styles of craft beer. 

Seasonal beer isn't actually a beer 
style. It's a catchall term referring to 
any beer produced specifically for one 
of the four seasons, such as maibock 
for the spring or pumpkin beer for 
the fall, but when craft beer nerds 
talk about seasonal beers we typically 
mean winter beers, those robust and 
potent ales that numb our senses and 
help us endure the lovng, dark winter. 

The winter beer tradition dates 
back to medieval England, when 
seasonally affected peasants and serfs 
"enjoyed" several different beer-based 
concoctions. In those days winter beers 
were created by putting ale into a 
pot, warming it over a fire, and adding 
any number of ingredients, like herbs, 
spices, sugar, honey and even eggs, 
and then drinking it like punch. 

Eventually human beings managed 
to drag their knuckles out of the dark 
ages and by the 19^^ Century people 
were drinking something that more 
closely resembled the kind of winter 
beers we enjoy today. The tradition 
never really caught on in America and 
by the 1960s winter beers were all but 
extinct, even in England. 

The American craft beer revolu¬ 
tion resurrected and reinvented the 
practice of brewing darker, stronger 
beers specifically for the winter. 
Anchor Brewing introduced the first 
modern winter beer in 1975, dubbing 
it Christmas Ale. In 1981 Sierra 
Nevada Brewing cooked up its first 


batch of Celebration Ale, and in 1984 
Redhook released the first version of 
Winterhook ale. (All three of those 
beers are still available each year.) 

In recent years, all hell has broken 
loose and just about every brewery in 
the Northern Hemisphere produces 
some form of winter beer. 

Since it is not typically thought 
of as an official style, there are no 
established guidelines for how winter 
beer is supposed to taste. Like I said, 
it's a catchall term for any full-bodied, 
potent beer released exclusively for 
the darker months. It might resem¬ 
ble a strong porter or a spicy stout. 

In some cases, it's a beer that fits 
into another style category—like an 
imperial stout or a barleywine—but 
the brewery only releases it during 
the winter. Many breweries vary their 
recipes slightly from year to year, so 
beer geeks get excited to find out 
exactly how this year's batch of their 
favorite winter beer tastes. 

Autumn's seasonal beers—fresh 
hop ale and pumpkin beer—are 
short-lived creatures and will soon be 
gone, but winter beers begin hitting 
the shelves in October and promise 
to keep you company until Eebruary 
or March. By then, the days will be 
getting longer and we might even get 
a glimpse of the sun. 

In the coming months, you'll have 
no problem finding lots of winter beer, 
but the best place to sample a massive 
variety of these potent potables is 
at the Washington Winter Beer Eest, 
which takes place at Magnuson Park's 
Hangar 30 on December 4th and 5th. 
There you will find 50 of Washington's 
breweries serving in excess of 100 
different beers, all designed to alter 
your consciousness and provide a 
reprieve from the wintery gloom, (www. 
washingtonbrewersguild.org) 

Here are my recommendations for 
locally brewed winter beers to help you 
endure the dark, grey Seattle winter. 
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Co-ops Do Business Differently! 


Independent • Democratic • Community-Owned 


Raise a glass to 

cooperation! 
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Flying Bike 
Cooperative Brewery 

8570 Greenwood Ave N 



Central Co-op 

1600 E Madison St 


Cooperative Principle 6 : 

Cooperation Among Cooperatives 
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50 Brewe^^ies potiilng more than 

100 beers of the season. 


Friday December 4th 
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7400 Sand Point Way NE, Seattle 
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Lounge Hours 6 AM to 2 AM Everyday 
Restaurant Hours Mon-Thurs 6 AM to 10 PM 
Sat & Sun til 11 PM 
5439 Ballard Ave NW 

206-784-6611 

ballardsmokeshop.com 


MACHINE 

HOUSEt^ 

BREWERY 


Fine English Ales 
brewed in the heart 
of Georgetown 

SEATTLE'S 
ONLY ALL-CASK 
TAPROOM 




HAPPY 

HOUR 


Everyday 

3-5pm 


$2 PBR & 
$3.50 Wells, 
$1 off drafts 


Food 

Specials 



Aurora’s Finest - Seattle, WA 
est. 1996 


27 TAPS 
60 + 

BOTTLES 


22 + 

CIDERS 


Wednesday: 
SOi Wing 
Night 


NEW MENU! 
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7317 Aurora Ave N (next door to Beth’s Cafe) 
More info at DuckIslandAleHouse.blogspot.com 



" WATCH THt " 
WWEHEBE! 

Srattniti WsriM'S-* 

Swtiflert 
j S3" screen wi'*' 

!i £ij[ii>Ut<ii saiieil. j 


^ P[D[fiicltig 
Stellar se»wial>r 
trs ouiT Dirlj’J kE 
PtmpittinAle 
, lor Ocliib£:f . 


TAP ROOM OPEN DAILY: 
Mon-FYi: Spin-Spin, Sat & Sun: noon-Spm 
Kid ^ Friendly] 


DIRTT DUCKET 


28 THE SAUCE 




























OLD SCROOGE CHRISTMAS ALE, SILVER 
CITY BREWERY. The list of awards this 
beer has won since its introduction in 
1998 is long, including a gold medal at 
the 2015 Great American Beer Festival. 
Like the convoluted plot of a Charles 
Dickens novel, the flavor is deep and 
elaborate—rich sweetness, toasted 
wholegrain bread, a bit of cherry, 
dried apricots, and a slight alcohol 
burn (9 percent ABV). Starting in early 
November, find it at bottleshops and 
better grocery stores. Hint: keep an eye 
out for the bourbon barrel-aged version 
of the same beer, (silvercitybrewery.com) 

ABOMINABLE ALE, FREMONT BREWING. 

A big, hairy beast of a beer, but don't 
be afraid. I taste roasted chocolate and 
nuts, with a bit of a boozy burn and 
a hoppy bite, but that's just me. This 
complex beer morphs on your palate; 
see what flavors you can find. Get it at 
Fremont Brewing's Urban Beer Garden, 
or find it in bottles at local stores. 

Hint: keep an eye out for the bourbon 
barrel-aged version of the same beer, 
affectionately known as B-Bomb. 
(fremontbrewing.com) 

CABIN FEVER, BOUNDARY BAY 
BREWERY. When the winter blahs finally 
start to gnaw on your very last nerve, 
this beer offers a remedy. You'll discover 
flavors reminiscent of toasted bread, 
sprinkled with brown sugar, and hints 
of caramel combined with spices and 
citrus. Slightly bitter, but goes down 


smooth for a big beer (8.5 percent 
ABV). Expect to start seeing it on tap 
and in bottles by mid-November, (www. 
bbaybrewery.com) 

JOLLY ROGER CHRISTMAS ALE, 
MARITIME PACIFIC BREWING. The 

annual release of Jolly Roger is like the 
arrival of the Nordstrom's Santa; it just 
wouldn't be Christmas in Seattle without 
him. This husky beer, which they've 
brewed since 1992, offers sweet, malt- 
forward flavors of toffee, some dried 
fruit—think raisins and figs—and a bit 
of Christmas spice, all followed by a 
faint hop bitterness. Widely available 
in bottles by mid-October, or find it 
on draft in November at the brewery's 
taproom in Ballard, (maritimebrewery. 
com) 

BIG LEBREWSKI IMPERIAL WHITE 
RUSSIAN STOUT, NAKED CITY BREWERY. 

This beer is an imperial cream stout 
aged on Kahlua-soaked oak. Get it? As 
advertised, the flavor is reminiscent of 
a White Russian cocktail: malty, creamy 
sweetness mixed with coffee and oak. 
This brewery has a penchant for naming 
beers after movies and cinematic 
characters, and simply put, the Dude 
abides at 9.5 percent ABV. Find it at the 
Naked City Brewery and Taphouse in 
Greenwood, (nakedcitybrewing.com) 

HOPPY HOLIDAYS, SCHOONER EXACT 
BREWING. It's a rich and complex beer 
given its relatively diminutive size: it 
weighs in at just 7.5 percent ABV. So go 


ahead, have two. Or three. A roasted, 
chocolate malt flavor blends nicely with 
rich fruit flavors, like raisins and prunes, 
with the hops adding some spicy notes. 
Scheduled for release around the first 
of November, look for it at bottleshops 
and grocery stores, or visit the brewery's 
taproom in SoDo. Hint: keep an eye out 
for Hoppy the Woodsman, a bourbon 
barrel-aged version of the same beer. 
(schoonerexact.com) 

SLEIGH’R DARK DOUBLE ALT ALE, 
NINKASI BREWING. Hailing from 
Eugene, Oregon, the beer named after 
the legendary rock band Slayer, one of 
the heaviest of all heavy metal bands, 
is surprisingly light on its feet, clocking 
in at 7.2 percent ABV. Don't be fooled, 
there's plenty of flavor here. Oddly dark 
and light at the same time, this beer 
is malty sweet but finishes dry on the 
palate. Widely available at better beer 
retailers, (ninkasibrewing.com) 

ENTENDEZ NOEL, SOUND BREWERY. 

Big, nuanced and complex, the brewery 
defines this one as a Belgian-style 
quadruple ale. In other words, it's a really 
strong behemoth of a beer, clocking in 
at 10.6 percent ABV. Blanketed beneath 
the fruity, spicy yeast, you'll discover a 
melange of flavors ranging from plum 
and apple to burnt sugar and herbs. 
Beware, it's dangerously drinkable 
given its substantial ABV. Drop your car 
keys and pick up a bottle at your local 
bottleshop. (soundbrewery.com) 
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Seattle's Other Coffee Culture 

IN ETHIOPIAN COFFEE CEREMONIES, 

BEANS ARE THE MEDIUM FOR BUILDING COMMUNITY 



By Naomi Tomky 

M artha Ayele sits on a low stool in her Pinehurst 
restaurant, Jebena Cafe (1510 NE 117th St, 
365-0757), to roast green coffee beans over a 
portable electric stove. Using a long, thin metal tool with 
a hooked end, she stirs the beans, letting them darken 
and scent the room, the aroma mingling with one coming 
from a nearby incense burner—another essential part of 
the Ethiopian coffee ceremony she has just begun. 

The ceremony is a daily ritual integral to Ethiopian 
culture and a stark contrast to the coffee for which Seattle 
is famous—the kind in which the cup is in your hand and 
you’re out the door faster than you can say, “Double-tall, 
nonfat.” While Starbucks has its caffeinated Disneyland on 
Capitol Hill, the sizable local Ethiopian population connects 
to coffee in restaurants around the city in a different way. 

The coffee ceremony is just the medium, however; the 
ritual is all about conversation. Politics, gossip, sports— 
anything is fair game, says Milen Gebreselassie, owner 
of Ethiopian restaurant and coffee shop Kaffa Coffee & 
Wine Bar (8136 Rainier Ave S, 453-3558) in Rainier Valley. 
It’s not about doing things the right way; it’s about relaxing 
and spending time with family and friends. As Ayele puts it, 
the ceremony “is about sharing our love, our lives.” 

And there is plenty of time in which to share—even a 
sped-up version takes the better part of an hour, and of¬ 
ten the full ceremony can be two hours long. Unlike your 
morning cup of drip, there’s nothing hurried about it— 
even the roasting process is slow. “Where are you trying 
to go?” Ayele says her mother would ask her if she tried 
to rush instead of waiting patiently for evenly darkened 
beans. Toward the end of the roasting, she adds a little bit 
of cardamom and clove. 

Ayele, along with her brother, Mesfin, and their moth¬ 
er, runs a small market next door to the restaurant where 
she sells all the supplies necessary for coffee ceremonies, 
including the green beans: Ethiopian Sidamo sourced 
through Greenwood’s Atlas Coffee Importers. Gebrese¬ 
lassie gets her beans for ceremonies from a similar mar¬ 
ket in South Seattle (though she uses an Ethiopian bean 
from Caffe Vita at her coffee shop). Ayele beams with 
pride as she talks about Ethiopia’s most famous export— 
all organic and grown under the no-GMO law there. 

Among the supplies at Ayele’s market is the jebena (cof¬ 
feepot) for which the Ayeles named their restaurant. It’s 
tall and skinny, with the shadowy lankiness of a black cat. 
(A large relief of a jebena frames the bar in the restaurant.) 
“It was nobody’s name, nobody’s religion, nobody’s coun¬ 
try,” Mesfin explains about why he chose the name. 

At Kaffa, Gebreselassie brews the first cup of the 
ceremony, called abol, right in the jebena using a thick 
grind (traditionally done by mortar 
and pestle) and a little bit of cold 
and then hot water. The method, she 
explains, keeps the grinds in the bot¬ 
tom of the pot when she pours it into 
the tiny cups (cini) traditionally used 
for sipping coffee. The cups sit on a 
carved wooden tray called a rekbot, 
about a foot off the ground. The cof¬ 
fee is poured through the long, thin 
spout of the jebena, cooling as it 
splashes down into the cups. 

Ethiopian coffee is served without milk, and sugar is 
supplied on the side. The first cup is the strongest—the 
first two, really, as tradition dictates drinking two cups 
of this first brew, which is dark and fresh. Later, at Jebe¬ 
na, Mesfin explains that machines and Western methods 
squeeze the coffee, while Ethiopian brewing extracts the 
fiavor gently, so that you fully taste the beans. 

During the ceremony, participants do only three 
things: sip coffee, eat snacks, and make conversation. 


At Kaffa, Gebreselassie tells me that she was a chemist 
back in Ethiopia, arriving in the United States four years 
ago with the hopes of furthering her schooling. Things 
changed, though, and now she says, “I make coffee.” She 
runs the restaurant with her boyfriend, who works as a 
scientist as well, and with his mother. 

She doesn’t even make coffee as often as she wishes— 
or at least not in the ceremonial fashion that was a part of 
her daily life in Ethiopia. The ceremonies she does here 
are rushed and happen only once a week—squeezed into 
the busy life of owning a small business. She relights the 
incense before making the second brew of the ceremony, 
which brings a neighboring business 
owner frantically rushing in to make 
sure all the smoke isn’t a sign of fire. 
Gebreselassie assures her every¬ 
thing is fine and then returns to the 
ceremony with a shrug, as if to say, 
“This is what happens here.” 

Unlike Gebreselassie, the Ayeles 
perform the coffee ceremony daily in 
Seattle, usually fitting it into a slow pe¬ 
riod at the restaurant. But, Ayele ad¬ 
mits, things are not exactly the same. 
That day, at Jebena, she performed the ceremony wearing a 
pink-striped sweatshirt and dark track pants, very different 
from the traditional white cotton fiowing garments. 

In the second round, called tona, the same grounds are 
used, so the coffee is a little weaker, but the conversation 
only gets stronger. Ayele exclaims her love for Seattle. 
She says she has spent more of her life out of Ethiopia 
than in it—first spending a few years in Greece, then a 
few decades in Vancouver, and finally coming to Seattle 


10 years ago when Mesfin, the youngest of her five 
younger siblings, moved here. Eive years ago, she 
opened Jebena with big plans to offer coffee-roasting 
classes, along with the ceremony. 

Her health had other plans: In 2012, she was di¬ 
agnosed with a brain tumor. Mesfin quit his job at an 
industrial lift company and came to help run the res¬ 
taurant. The family stretched and strained to keep it 
afioat as Ayele underwent surgeries and treatments. 
She alternates between praising God and Seattle, 
saying if she had stayed in Ethiopia, she would “have 
been long dead and forgotten.” Instead, she walks 
through the restaurant greeting diners—her cus¬ 
tomer-service talent honed during a career as a wait¬ 
ress—looking (and acting) much better than anyone 
just a month out from her most recent brain surgery 
could be expected to. 

Einally Ayele pours the bereka, or third brew— 
weaker still, as it uses the same grounds. Three years 
ago, doctors gave her five months to live. Today she 
pours coffee and serves food with the enthusiasm and 
energy of a teenager. She offers coffee to any custom¬ 
ers who happen to be in the restaurant at the time she 
performs the ceremony. 

Both Gebreselassie and Ayele also perform the 
ceremony for customers by request—no previous 
knowledge necessary. Gebreselassie requests a day 
or two’s notice and charges $25 for up to six people. 
Ayele asks for at least four hours’ notice and charges 
$20 for “about six people,” but also mentions they 
won’t do it when they’re busy—meaning any time 
around mealtime, as Jebena also serves some of the 
best Ethiopian food in town. ■ 


Mesfin explains that 
Western methods 
squeeze the coffee, 
while Ethiopian brewing 
extracts the flavor 
gently. 
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Six Cocktails Made 
Better With Beer 


By Tobias Coughlin-Bogue / Photos by Kelly O 



Beertails clockwise from top: RGB's Beer Shandy, Smith's St Georgetown, and Fonda la Catrina's 
Cerveza-Rita—all much more exciting than a shot and a beer. 


P rior to the relatively recent cocktail renais¬ 
sance, the closest beer and booze came to 
one another was in the classic working-stiff’s 
combination of a beer and a shot. Now, how¬ 
ever, the pressure to innovate has become so 
intense that what were once considered ex¬ 
otic additions to cocktails are barely worth a 
shrug. We are no longer moved by rare amari, 
syrah syrups, and sipping vinegars. So it’s no 
surprise that beer has been elevated from a 
mere sidekick to a novel cocktail ingredient, 
giving us the beertail. (There’s even an entire 
book dedicated to them —Cocktails on Tap by 
Portland cocktail dude Jacob Grier.) 

Beer cocktails may seem frivolous, but 
also they’re delicious. As Kendall Jones of 
Washington Beer Blog put it, “Any time 
you can add beer, it’s a good thing.” Amen, 
Kendall. Here’s a list of some of our favorite 
Seattle beertail offerings. 

St. Georgetown at Smith 

The St. Georgetown ($9) at Smith (332 15th 
Ave E, 709-1900) bears an uncanny resem¬ 
blance to a certain party punch that I’d really 
rather forget. My encounter with this life- 
destroying-yet-irresistible mixture occurred 
at a coworker’s Halloween party in an apart¬ 
ment above what was then Twice Sold Tales’ 
original location, which gives you an idea of 
how long I’ve been trying to forget it. 

I realize this does not sound like a glow¬ 
ing endorsement, but even though it reminds 
me what it’s like to be the drunkest person 
on Capitol Hill on Halloween, the St. George¬ 
town is a great drink. Like the life-destroy- 
ing-yet-irresistible punch, it has gin, citrus, 
and beer, but the similarities end there. While 
the punch featured cheap gin, powdered 
limeade mix, and a 30-rack of Natty Light, 
Smith’s version is made with high-quality 
gin (St. George’s Terroir), actual lime juice, 
Georgetown’s well-balanced Lucille IPA, 
fresh thyme and saffron, pineapple juice, and 
a modicum of concern for your well-being. 

As IPAs go, Lucille is hop-forward, tangy 
bitter on the back end, and lacking in the syr¬ 
upy finish that’s present in some of its more 
malty cousins. This makes it an excellent 
choice, because residual sweetness would be 
very unwelcome in the company of the pine¬ 
apple juice. The beer’s hearty bitterness also 
provides a necessary counterbalance to the 
cocktail’s higher-pitched flavors. The result 
is a bright, tart, and vaguely floral mixture, 
with a hint of hops and a few bubbles. 

Seattle Sour at Liberty 

Although it’s just down the street from 
Smith and contains beer from the same 
brewery as the beer in the St. Georgetown, 
the Seattle Sour ($10) at Liberty (517 15th 
Ave E, 323-9898) deserves its own entry 
because it’s a perfect example of a playful, 
enlightened take on a classic. 

It starts with a great whiskey sour made 
with rye and coffee liqueur, and it’s topped off 
with foam from a Manny’s Pale Ale. The foam 


is not, as I initially thought, made by some es¬ 
oteric process of pressurized infusion; rather, 
it’s gleaned from a simple mispouring of beer. 
They drop a good splash of Manny’s into a 
rocks glass without tilting, to ensure that the 
head is at its zenith of frothiness, and then 
they scrape off the resulting foam, put it on 
top of the whiskey sour, and present it with 
the leftover beer as a bonus. 

Manny’s was the first craft beer I ever 
tasted, and after guzzling years’ worth of the 
stuff, Pve become regrettably jaded by it. 
But in the context of this clever beertail, it 
takes on a new life: each sip of the leftover 
beer plays in perfect harmony with the sour, 
reminding me of all the things I liked about 
Manny’s way back when I first discovered 
that there was a whole world of hoppy de¬ 
lights beyond the cheap comfort of Rainier. 

Cerveza-rita at Fonda la Catrina 

What’s better than a shot and a beer? A 
shot and a beer in the same glass with some 
of Fonda la Catrina’s (5905 Airport Way 
S, 767-2787) excellent margarita mix. The 
Cerveza-rita ($8) accomplishes the rare feat 
of hitting all the same satisfaction buttons as 
sipping a Dos Equis and a shot of well tequila 
side by side, and it is balanced out wonder¬ 
fully by the eye-opening tang of the sour mix. 

This drink is a great example of the “beer 
makes it better” theory. Yes, Fonda’s mar¬ 
garita is already a thing of beauty. But when 
you can replace a couple ounces of the mix 
with beer and sacrifice not an ounce of taste, 
that’s making a good thing better. Viva la 
Cerveza-rital 

French Prince of Bel Air at Rob Roy 

This is the only one of Seattle’s current of¬ 
ferings to be featured in Grier’s book, and 
rightfully so. It’s the best one. Rarely do 
I take a sip of a $12 cocktail, sit back in 
stunned bliss, and think to myself, “I would 
happily pay $15 for this.” It’s that good. 

I ventured into Rob Roy (2332 Second 
Ave, 956-8423)—that leather-lined shrine 
to the craft cocktail—solely for the French 
Prince. I partook of no bar snacks or other 
libations. The drink is a solitary experience, 
best enjoyed on its own and reflected upon 
after each wonderful sip. 

Its principal booze is rhum agricole, the 
true rum drinker’s delight: complex, earthy, 
and herbaceous, as opposed to syrupy and 
one-note like many mass-market rums. The 
agricole is then combined with herby rich 
Amaro Montenegro, mint, lime juice, and 
Angostura. Le Merle Saison from Califor¬ 
nia’s North Coast Brewing completes it. 
Despite being a six-ingredient drink, the 
floral, sweet-yeasty flavor of the traditional 
Flanders-style brew is unmistakable. 

There are drinks that I imagine were 
born out of a really bored bartender on a 
really slow night pouring shit into a mix¬ 
ing glass as if he were playing King’s Cup, 
resulting in a horrible cacophony of flavors. 


This is not one of them. Every ingredient 
has its place and occupies it perfectly. It is a 
beautiful, alcoholic symphony in a glass. 

Michelada at Nacho Borracho 

If you’re severely hungover from, say, drink¬ 
ing too many beertails, and you’re looking 
for some hair of the dog, there is actually a 
breed specific to the beertail. The Michelada 
is both a perfect hangover cure and a beer¬ 
tail itself, being composed of beer (usually 
of the cheap Mexican lager variety), tomato 
juice, lime, a salt rim, and spices or sauces 
of the creator’s preference. It is the beertail 
equivalent of a Bloody Mary, the ultimate it¬ 
eration of the humble red beer. 

Though Barrio’s Michelada is the recipi¬ 
ent of much well-deserved praise, I have to 
give the hangover-cure crown to the Miche¬ 
lada ($6) at Nacho Borracho (209 Broadway 
E, 466-2434). It is not nearly as “craft” as 
Barrio’s, but what it lacks in complexity it 
makes up for in colocation with Neon Taco, 
that high temple of restorative Mexican 
food. Pairing a Michelada with some of Mon¬ 
ica Dimas’s spicy pozole or menudo is one of 
the most instantly revivifying tonics avail¬ 
able to the overindulgent Seattleite. 

I’m also partial to Poquitos’ straightfor¬ 
ward version of the drink, especially when 
their habanero hot sauce is within reach, as 
a half-ounce squeeze of it adds a gripping 


burst of bright, fruity heat to an already- 
above-average Michelada. 

RachePs Ginger Beer Shandy 

Normally, I wouldn’t include a shandy on a 
list of beertails, because it isn’t technically 
a beertail. Also, because they seem like less 
of a way to enhance the flavor of good beer 
and more of a trick to obscure its flavor. But 
everyone I talked to about beertails said the 
same thing: “Rachel’s has a great shandy!” 

I’m glad I listened. The shandy ($5, avail¬ 
able at Rachel’s Ginger Beer’s Capitol Hill 
location, 1610 12th Ave), made with RGB’s 
original ginger beer, mostly tastes like their 
excellent ginger beer but with a little more 
fizz and a vague suggestion of booze. (Given 
that they use Bitburger, this is not surpris¬ 
ing; it tends to be pretty anemic compared to 
the muscly lagers and pilsners we’re used to 
round these parts.) 

Made with RGB’s cucumber-tarragon 
brew, however, the shandy is white-hot fire. 
Cucumber is a definite force multiplier for 
pilsner, playing into its natural crispness 
perfectly. The tarragon also delivers a ma¬ 
jor flavor upgrade, adding aggressive herbal 
strokes to the relatively blank canvas that is 
Bitburger. I am surprised and delighted to 
report that RGB’s cucumber-tarragon brew 
succeeds where lemonade has previously 
failed. ■ 


FALL/WINTER 2015 33 













I LOVE tT WHEN 
THEY CALL ME 

BIG CHICKIE 

M wM.SlgChliqk j 
5520 Rfilnler Avenue^ South 
Hillman City 98116 


Bakery + Cafe + Juice Bar 

Serving breakfast and fresh baked, 
hotne made pastries everyday. 



^ 8056 Lake City Way NE » 206 525-6197 



The best job listings for 
Seattle’s food & drink industry 

seattte.poach edjobs^com 

Food Drinks Jobs 

POACHED 



BEYOND DICK’S 

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 

The Real Late-Night Food Scene in Seattle— 
and Some of Its Challenges 


By Naomi Tomky 



KELLY O 

Ho Ho Seafood Very fresh seafood in the ID at any hour. 


A rock band sits at the bar as 
three guys—one wearing 
a fur coat and no shirt— 
are kicked out. Then the 
assistant chief of the Seattle Police 
Department and his son walk in for 
breakfast. According to Dave Meinert, 
this is the type of crowd that comes into 
his 5 Point Cafe (415 Cedar St), one of 
Seattle’s few 24-hour restaurants. 

While people may complain about the 
lack of late-night food options in Seattle, 
the reality is that restaurants serving 
food past 2 a.m. exist within a 10-minute 
cab ride of nearly every major neigh¬ 
borhood, and include everything from 
12-course Cantonese seafood banquets 
to 12-egg omelets, full steak dinners, and 
fully loaded came asada french fries. 

After you’ve been drinking, you don’t 
usually want to 
go far from home. 

Meinert cites this as 
one of the challeng¬ 
es in reminding peo¬ 
ple that late-night 
food exists. “There 
are places,” he says, 
but finding them 
depends on where 
you live—or where 
you’re drinking. 

Cecilia Rikard, owner of a food truck 
called Off the Rez, solved that by going 
straight to the bar—serving on week¬ 
ends in front of Capitol Hill’s Pony until 3 
a.m. (Although the bar recently stopped 
offering them the location and they have 
yet to replace it.) Capitol Hill has it good, 
with Meinert’s other all-night diner. Lost 
Lake Cafe and Lounge (1505 10th Ave), 
and pizzeria Big Mario’s (1009 E Pike 
St, open until 3 a.m. on weekends). Other 
places around the hill that stay open past 


closing time include Hot Mama’s (700 E 
Pine St, 2:30 a.m. on weekends). Rancho 
Bravo (1001 E Pine St, 3 a.m. on week¬ 
ends), Li’l Woody’s (1211 Pine St, 3 a.m. 
on weekends), and Pike Street Fish Fry 
(925 E Pike St, 2:30 a.m. on weekends). 
And that’s not even counting the hot dog 
carts that smear cream cheese on buns 
into the wee hours of the morning. 

Capitol Hill may be the hotbed of 
late-night food, but there’s more vari¬ 
ety farther away. Heading south on 12th 
Avenue, you’ll get to Ba Bar (550 12th 
Ave, open until 4 a.m. on weekends), 
where the high-quality Vietnamese food 
is served up in what definitely gets the 
award for nicest late-night-meal set¬ 
ting. Just a few blocks farther, the In¬ 
ternational District offers a slate of big 
menus: Hong Kong Bistro (507 May¬ 
nard Ave S, 3 a.m. 
on weekends) does 
hot pot, dim sum, 
and about 10 pages 
of Chinese dishes, 
while Ho Ho (653 S 
Weller St, 2:30 a.m. 
on weeknights, 3:30 
a.m. on weekends) 
fetches live sea¬ 
food for any of their 
dishes—including 
the multicourse set menus—from the 
tanks at the front of the restaurant at 
any hour. Find more Chinese food at 
663 Bistro (663 S Weller St, 3 a.m. on 
weekends) and dim sum at Purple Dot 
Cafe (515 Maynard Ave S, 3:30 a.m. on 
weekends). Jade Garden (424 Seventh 
Ave S, 2:30 a.m. every day), and Honey 
Court (516 Maynard Ave S, 2:30 a.m. 
Monday through Thursday, 3:30 a.m. on 
weekends). 

Despite their reputations as bar 


Restaurants serving 
food past 2 a.m. 
exist within a 
10-minute cab ride 
of nearly every major 
neighborhood. 
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◄ neighborhoods, neither Pioneer Square 
nor Belltown offers much beyond hot 
dog carts. In the former, look for Medi¬ 
terranean Mix (205 First Ave S, 4 a.m. 
Monday through Wednesday, 24-hours 
Thursday through Sunday), and in the 
latter, the Lucky Diner (2630 First Ave 
S, 24-hours on weekends) and the 5 Point 
Cafe (always 24-hours). 

Bargoers will have more luck in the 
U-District, where students pulling all- 
nighters help flesh out the wee-hours 
crowds at the 24-hour Mexican joint 
Memo’s (4743 University Way NE) 
(though God help whoever tries to eat 
there while sober). Aladdin Gyro-eery 
(4139 University Way NE) serves Mid¬ 
dle Eastern food until 2:30 every morn¬ 
ing. Fremont keeps its drunks well fed 
with Russian cuisine (Pel’Meni Dump¬ 
ling Tzar, 3516 Fremont PI N, 2:30 
a.m. every day). Middle Eastern food 
(Sinbad Express, 3526 Fremont PI N, 
3 a.m. on weekends), and the occasional 
appearance of a taco truck. 

The rest of Seattle is hit or miss. 
Green Lake has the perennial go-to of 
Beth’s (7311 Aurora Ave N) for round- 
the-clock gluttonous diner food, while 
nearby Greenwood just gained a 24- 
hour spot in the North Star Diner (8580 
Greenwood Ave N). 

Just across the city line, in White Cen¬ 
ter, Roxy’s Restaurant (inside Roxbury 
Lanes, 2823 SW Roxbury St) serves 
what some call the best wings around, 
until 6 a.m. every day, while Randy’s 
(10016 E Marginal Way S) keeps Tukwila 
moving all night. 

Despite the many late-night dining 
options in Seattle, it’s not easy to stay 
open all night. Meinert points to George¬ 
town’s Square Knot and Belltown’s 
Lucky Diner as examples of places that 
opened with the promise of 24-hour din- 


challenge staffing, since her truck used 
the same employees as during their usu¬ 
al weekday (daytime) service, though 
she admitted it could be tough for the 
crew to make the changeover on week¬ 
ends. Since her crowds would peter out 
by about 2:45 and they closed at 3 a.m.. 


Meinert says staffing is 
the biggest challenge 
in keeping a restaurant 
open all night. 


she had less of the dead-hour issue, 
though the drunks still had an effect: 
Staff learned to be vigilant about people 
coming from the bars who thought, at 
that point in the night, the truck looked 
like the closest thing to a toilet. But 
mostly she felt that the customers were 
fun and it was a good way to reach new 
people—not just the usual weekly crowd 
at a specifle office building. 

Still, they’ve switched to all daytime 
hours since they lost their location, and 
Rikard suggests that the city could do 
more to help them—and other trucks— 
And late-night spots. “We have a sym¬ 
biotic relationship with bars,” she says, 
pointing out that most bars don’t serve 
real food late, if at all. She thinks the 
city could improve the late-night food 
scene by waiving its rule about how close 
trucks can park to restaurants and bars 
during certain hours. 

Meinert has a few other suggestions, 
starting with better late-night bus ser¬ 
vice, but ending with a much bigger is¬ 
sue facing the city. He points out that 
the 5 Point, like so many of the local 24- 
hour joints, is in a one-story building in 
a rapidly developing neighborhood. He 
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Purple Dot Cafe For when you’re craving dim sum at 3 a.m. 


ing and then had to scale back hours. In 
August, Belltown also lost the late-night 
hours of Biscuit Bitch, as it decided to fo¬ 
cus on brunch. 

Meinert says staffing is the biggest 
challenge in keeping a restaurant open 
all night: Anding great cooks, dishwash¬ 
ers, and servers who want to work from 
2 to 6 a.m. They have to be capable of 
handling the high volume of the post-bar 
rush until 2:30, and then deal with the 
slow hours through the night. 

Not to mention the people they’re 
dealing with: “You get a lot of freaks,” 
Meinert says, as well as people who, in 
their drunkenness, have lost all track 
of time. “They think they’ve been wait¬ 
ing an hour and it’s been flve minutes. 
So they Yelp.” A late-night worker at 
Fremont’s Pel’Meni Dumpling Tzar ex¬ 
pressed concern with customers who 
come in and stay far longer—passing out 
at a table after too much to drink. 

Rikard, of Off the Rez, had less of a 


worries that without intervention from 
the city, it could face the same fate as 
the Denny’s in Ballard and the nearby 
Hurricane. “We’re talking about rent 
control and people being displaced 
from their homes. But we’re not talk¬ 
ing about what happens to the business 
and its clientele when a successful, prof¬ 
itable small business is displaced by a 
developer. It displaces families, culture, 
and obviously jobs.” 

He doesn’t seem to place much hope 
that the city will do anything about it, 
but when it comes to reasons why there 
aren’t more late-night restaurants, he 
doesn’t let the citizens of Seattle off the 
hook either. “If you want something to be 
open at 4 a.m., go to it at 4 a.m.” He calls 
it “typical Seattle” to complain about 
hours but not really want to do anything. 
“It’s like when an old place closes and 
someone says, ‘Oh, I loved that place. 
I haven’t been in flve years.’ Well, how 
much did you really love it?” ■ 
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Hand-Crafted Cocktails 


Pizza, Award Winning Grilled Cheese, 
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+ Weekend Brunch! 
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Stop by on your way to Thornton 
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month; local brews, 
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JAN 29-30 

The Strange Brewfest 

TninQS TO IJO, POOCI ot unnK ::::::nz:~i 

with more breweries and music. (The 

See The Stranger's online Things to Do calendar for a complete list of food and drink events. American Legion, 209 Monroe st, Port 

Townsend, $35) 



SEPT 30-OCT 1, OCT 7-8, 
OCT 14-15 

Leavenworth Oktoberfest 

There will be live entertainment across 
four venues from American, Canadian, 
and German bands; family activities, 
including a Kinderplatz (kids' place) 
with a climbing wall and a clown; 
Oktoberfest mugs; food; and an open¬ 
ing ceremony/keg tapping/parade 
every Saturday during the festival, 
featuring horse-drawn carriages and 
live music. Plus, because this is a family 
festival, there will be a free shuttle for 
the Leavenworth area. (Leavenworth, 
$ 10 /$ 20 ) 

OCT 1-NOV 15 

Wild Mushroom Celebration 

Every year. Long Beach celebrates 
mushrooms! The festivities span over 
a month and include a fungus festival, 
special mushroom-centric dinners, and 
wild-mushroom hikes. (Variousloca¬ 
tions, around Long Beach) 

OCT 15 

★ Fresh Hop Fest 

Every year, starting in mid-August and 
running through September, farm¬ 
workers in the Yakima Valley harvest 
the female flower of the hop vine, 
called the cone. Typically the cones are 
dried, which is what most beers are 
made from. But when craft brewers 
are able to get their hands on these 
wet, fragrant hops, they make lovely 
mellow, fresh, and vibrant beers. At 
The Pine Box's Fresh Hop Fest, you can 
sample over 40 fresh hop beers, includ¬ 
ing ones from local breweries Elysian, 
Holy Mountain, and Silver City. (The 
Pine Box, 1600 Melrose Ave, 3 pm) 

OCT 16 

★ Ray’s Fall Forage Wine 
Dinner 

The wine dinner features five courses 
in partnership with some of Ray's 
beloved local purveyors, including 
Taylor Shellfish's Olympia Oysters, 

Penn Cove Mussels, Northwest 
Albacore from Olympic Seafoods, and 
gorgeous mushrooms, berries, and 
greens from Foraged & Found Edibles. 
Each course will be expertly paired 
with exquisite Betz Family Winery 
wines. (Ray's Boathouse, 6049Seaview 
Ave NW, 7 pm, $125 per person) 

OCT 17-18 

Bothell Beer Festival 

The Bothell Beer Festival is in its 
second year. Enjoy local breweries, 
food, and live music, y'alll (Downtown 
Bothell, $20/$25) 

OCT 18-22, OCT 25-29 
Tacoma Restaurant Week 

Your chance to try out restaurants that 
are usually pretty pricey. Get an afford¬ 
able three-course dinner at the price of 
$28 and some three-course lunches for 
$15. The list of participants stretches 
mostly across Pierce County, includ¬ 
ing the waterfront, downtown core. 
University Place, and even Steilacoom. 
(Various locations, around Tacoma, 
$15/$28) 

OCT 18-29 

ic Seattle Restaurant Week 

All across the city, over 165 restaurants 
offer a special three-course meal for 
only $30, and many will also offer two- 
course meals for $ 15. It's a great way 
to try out new places, especially those 
outside your usual price range. Please 
be sure to tip well—Restaurant Week, 


with its high volume of customers, can 
be rough on servers and kitchen staff. 
(Various locations, across Seattle, $30) 

OCT 21 

★ Craft Beer + Food 

The Washington Beer Blog hosts 
its fifth annual craft beer and food 
pairing event. Sample brews from 
Georgetown, Reuben's, Schooner Exact 
Brewing, Stoup Brewing, and Two 
Beers Brewing, and bites from Brave 
Horse Tavern, Capitol Cider, the Carlile 
Room, and Taylor Shellfish, among oth¬ 
ers. (Palace Ballroom, 2100 Fifth Ave, 
6-9 pm, $40) 

OCT 22 

Creepy-Crawly Cocktails 

Face your fear of bugs and snakes. But 
first down a couple drinks. Check out 
the Burke's collection of (dead) critters 
like bats, spiders, and snakes. (Burke 
Museum, University of Washington, 
17th Ave NE & NE 45th St, 5:30-7:30 
pm,$5/$10) 

OCT 22-25 

Holiday Food & Gift Festival 

An annual four-day event advertised 
as "The Largest Holiday Show in the 
West." There will be over 550 booths 
of holiday treats and trinkets that 
would make great gifts. You can also 
catch performances by Dance Theatre 
Northwest, Eatonville Dance Center, 
Youth Choirs, quartets, strings, and 
more on the arena stage. (Tacoma 
Dome, 2727 East D St, Tacoma, 10 am, 
$13.50) 

OCT 23 

Brew Seattle 2015 

Taste over 60 beers from local Seattle 
breweries hosted by Seattle Magazine. 
Guests will taste from over 20 breweries 
and vote for Brewery of the Year. (Bell 
Harbor International Conference Center, 
2201 Alaskan Way, Pier 66,9 pm, $28) 

OCT 24 

★ Tequila and Taco Fest 

From the people who brought you 
Bourbon and Bacon Fest, here comes 
Tequila and Taco Fest. Sip on a variety 
of tequilas and mezcals, paired with 
food from restaurants such as Cantina 
Lena, Poquitos, and Barrio. (Fremont 
Foundry, 154 N 35th St, $80/$ 120) 

Pumpkin Weekend at 
Jubilee Farm 

Show your support for local and 
organic agriculture with this free, 
family-friendly day at the farm. 
Festivities will include live music, farm 
tours, cooking demonstrations, farm 
animals, a scavenger hunt, a hay maze, 
hay-wagon rides, fresh produce, and a 
pumpkin patch. (Jubilee Biodynamic 
Farm, 229 W Snoqualmie River Rd NE, 
Carnation, 10 am-5 pm, free) 

OCT 27 

Edible-Insect Tasting Soiree 

Come taste their selection of edible 
insects. Bug Chef, David George 
Gordon, will share his expertise on 
entomophagy, and you'll take home an 
insect pouch so you can try out your 
own recipes. (MarxFoods, 144 Western 
Ave W, 7pm-9 pm, $ 10) 

OCT 30 

All Hallows’ Eve at Chateau 
Ste. Michelle 

It's spook season. Celebrate with 
"wicked appetizers,""freakishly good 
wines," and showing off your "killer 


dance moves." Dress up, and compete 
for prizes in Best Villain and Superhero 
Combo, Best Group Costume, Scariest 
Costume, and Funniest Costume. There 
will be a DJ and photo booth, too. 
(Chateau Ste. Michelle, 14111 NE 145th 
St, Woodinville, 7-11 pm, $65/$75) 

OCT 31 

Pike Brewing Company 
Tasting Dinner 

Maximilien Chef Christian Potvin will 
create a five-course beer-inspired 
dinner featuring brews from Pike 
Brewing Co. Dishes include a pumpkin 
bisque paired with Harlot's Harvest, a 
wild boar and beer stew paired with 
Naughty Nellie, and a Kilt Lifter Wood 
Aged float. (Maximilien in the Market, 

81 Pike St, Suite A, 6 pm, $59) 

Ales from the Crypt: Spooky 
Stories ’n’ Suds 

Sit around and listen to scary stories 
about beer. While drinking beer! Hear 
"chilling tales of the macabre conse¬ 
quences of bragging under the influ¬ 
ence, and of the grim and ghastly fate 
that awaits those who chug spoiled 
beer." OoooOoooO. (Brouwer's Cafe, 
400 N 35th St, 6:30 pm) 

NOV 1-NOV 24 

ic Dine Around Seattle 

Over 65 restaurants throughout Seattle 
are serving three-course dinner menus 
for $33, with many restaurants also offer¬ 
ing a three-course lunch for $18. Even 
better: When you make reservations 
through dinearoundseattle.org, a dona¬ 
tion is made to the Rainier Valley Food 
Bank. (Various locations, across Seattle) 

NOV 13 

The Whisky Extravaganza 

Your ticket includes unlimited tastes of 
the finest whiskies, premium imported 
cigars, and a souvenir tasting glass. 
There is a dress code though: business 
casual (jackets preferred), no denim 
or athletic attire plzl (The Rainier Club, 
820 Fourth Ave, $135/$ 150) 


NOV 14 

Burgundian Coffee Beer 
Festival 

Combine your love for beer and coffee 
at this all-day event. How very Seattle! 
(The Burgundian, 2253 N 56th St) 

Thanksgiving Turkey Tasting 

Smokin' Pete's BBQ has offered smoked 
turkeys, hams, duck, and prime rib 
during the holidays for over a decade. 
Come have a taste, check out the 
menu, and order your turkey or com¬ 
plete dinner forThanksgiving. Turkeys 
are $65 and up. Hams smoked on-site 
are $5.95/lb, and Hempler Spirals are 
$8.50/lb. Smokin' Pete's BBQ also offers 
complete turkey dinners starting at 
$ 135. (Smokin' Pete's BBQ, 1918NW 
65th St, noon-2 pm, free) 

Beer Wars: PNA Beer Taste 

Enjoy 10 tastes from a selection of over 
30 Northwest breweries, food, and a 
silent auction of "awesome beer stuff!" 
(Phinney Neighborhood Association, 
6532 Phinney Ave N, 7-10 pm, $10-$35) 

NOV 21 

Sip, Savor, and Shop at 
Chateau Ste. Michelle 

Over 20 local vendors, which include 
jewelry and chocolate, will be out on 
display for you to purchase for the 
holiday gift-giving season. Get 15 per¬ 
cent off everything in the wine shop. 
(Chateau Ste. Michelle, 14111 NE 145th 
St, Woodinville) 

Skagit Wine & Beer Festival 

Allow yourself to be delighted with 
Washington wines, beers, and spirits. 
Plus, enjoy gourmet appetizers, choco¬ 
late, and yummy cheese. (Best Western 
Plus Skagit Valley Inn, 2300 Market St, 
Mount Vernon, 4-8 pm, $50/$90) 

NOV 27-29, JAN 17-18, 

FEB 14-15, MARCH 21-22 

Bainbridge Winery Tour 
Weekends 

Enjoy special tastings and tours from 


all Bainbridge wineries on specific 
weekends. Their seven wineries are 
relatively new, but are already garner¬ 
ing awards. (Various locations, across 
Bainbridge Island, noon-5 pm) 

DEC 4-5 

ic Winter Beer Festival 

The bright side to long, gray, wet 
winters is all the time you get to savor 
the seasonal offerings from local craft 
breweries—dark malty stouts, robust 
winter warmers, and barrel-aged gems. 
This event features beers from over 50 
Washington Brewers Guild member 
breweries. (Sandpoint Hangar 30,7400 
Sand Point Way NE, $30) 

DEC 4-7 
BIgwood 

Enjoy wood-aged beers from around 
the world. From stout to sour and 
everything in between. (Brouwer's 
Cafe, 400 N 35th St, free) 

DEC 5 

Pyramid Brewing’s Snow 
Cap Party 

Celebrate another year of Pyramid 
Brewing! (Pyramid Brewery, 1201 First 
AveS) 

Mt. Rainier Fall Wine 
Festival 

Sip and savor a collection of unique 
and rare artisanal wines and micro¬ 
brews from small Washington produc¬ 
ers. (Mt. Rainier Lions Grand Tasting 
Hall, 27726 State Route 706 E, Ashford, 
2 pm-8 pm, $25/$30) 

JAN 16 

Ellensburg WInterhop 
Brewfest 

Your ticket includes one commemora¬ 
tive tasting glass and access to beer 
from over 30 Northwest breweries 
and cideries. (Downtown Ellensburg, 
noon-5 pm, $30) 


JAN 31 

Belgian Fest 

Enjoy over 80 Belgian-style beers from 
Washington breweries. The featured 
styles will includeTripels, Dubbels, 
Saisons, Wits, Abbeys, and Lambics. 

All beers are brewed with Belgian 
yeast. Food will be provided by Dante's 
Inferno Dogs, Sweet Iron Waffles, 

Taylor Shellfish, and Theo Chocolate. 
(Location TBA, Seattle) 

FEB 8 

Walla Walla Wine 

Sample a selection of over 50 Walla 
Walla Valley wineries. You will have a 
chance to mingle with the winemakers 
themselves who will pour for you and 
answer your questions. (McCawHall, 
321 Mercer St) 

FEB 21-22 

Seattle Wine and Food 
Experience 

The Seattle Wine and Food Experience 
weekend is back and will feature 
the Pop! Bubbles & Seafood event at 
McCaw Hall and the Grand Tasting, a 
showcase of Northwest wine, bever¬ 
age, and food. (Various locations, 
across Seattle) 

FEB 26-28 

Chocolate on the Beach 
Festival 

ICYMI: "It's always raining chocolate the 
last weekend in February." Instead of 
foraging for discounted Valentine's Day 
chocolates, get the PREMIUM stuff. This 
fun, family-friendly festival offers choc¬ 
olate vendors, artists, and crafters. You 
can take a cooking class or enter into 
a chocolate recipe or eating contest. 
There will also be gluten-free, dairy- 
free, vegan, organic, fair trade, and raw 
goodies. (Pacific Beach, $1-$5) 

MARCH 12-13 

Penn Cove Musselfest 

The festivities of this two-day event 
include a mussel-chowder tasting 
competition, mussel-cooking dem¬ 
onstrations, a daily mussel-eating 
competition, and a mussel-farm boat 
tour. (MusselFest Headquarters, 901 
NW Alexander St, Coupeville) 

MARCH 27 

ic Georgetown Bites 

Seattle's oldest neighborhood also 
happens to be home to some of the 
city's best beer (Georgetown Brewing, 
Machine House Brewery) and cured 
meats (Hitchcock Deli), as well as 
an unusually high concentration of 
pizza (ViaTribunali, Flying Squirrel, 
Stellar), excellent sweets (Fran's 
Chocolate, Ellenos Greek Yogurt), and 
vegan food from Georgetown Liquor 
Company. Georgetown Bites gives you 
a chance to sample it all. (Georgetown 
neighborhood) 

MARCH 31-APRIL 3 
★ Taste Washington 

Washington's reputation as a wine 
producer grows stronger every year, 
and Taste Washington is the country's 
largest regional wine and food event. 
There are educational seminars and 
parties, as well as the Grand Tasting, 
featuring over 200 wineries and 70 
restaurants from around the state. 
(Various locations) 
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Lowell’s now offers the freshest of 
happy hours every day of the week, 
on three floors. 

Along with unique menu selections, 
we have lists of fresh infusion 
cocktails and changing beer & wine 
specials to accompany our 
home-made happy hour “bites”. 

With three wide-open floors of 
incredible views over Elliott Bay 
and ferries crossing the water with 
the Olympic Mountain range as the 
backdrop, Lowell’s is “The Living 
Room of the Market” and safe refuge. 
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Stop in to enjoy everything our 
wonderful heritage has to offer: 
friendly staff, fresh handcrafted 
food and drinks with a view. 




eatatlowells.com 


FROM 50 TO 650 PEOPLE, WE CAN ACCOMMODATE! 


BOOK 

YOUR 

HOLIDAY 

PARTY 

ON 

10TH & PIKE 


CATERING AVAILABLE UPON REQUEST 


EMAIL BOOKING(5)NEUMOS.COM 
NEUMOS.COM/PRIVATE-PARTIES 
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HAPPY HOUR 

7 days a week: 4-6pm & I0-I2am 
$1 off Wells & Drafts - $7 Margaritas 
Food Specials 



Sat & Sun, 11-3 

Mexican Huevos & Hair of the Dog 

KDTCHEINI ©PEN LATE 

Weekends tii Midnight. 

ALKI BEACH: PHINNEY RIDGE: 

2620 Alki Ave. SW • 206-933-7344 6711 Greenwood Ave. N • 206-706-4889 

SOUTH LAKE UNION WATERFRONT 901 FairviewAveN • 206-739-5996 
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Cocktail Compass 

OUR COMPLETE HAPPY HOUR GUIDE 

NAME IN RED Look for this establishment’s ad in The Sauce for more details. 



BALLARD 


418 PUBLIC HOUSE 

Daily 3:30-6:30 pm ($1 off drafts, $0.50 
off PBR, $1 off wells. $1.50 select tacos). 

80Z. BURGER AND CO. 

Daily 4-6 pm, 9-close (rotating food 
special). 

BAD ALBERT’S 

Mon-Fri 3-6 pm, Mon-Thurs 9-11 pm. Sun 
3-11 pm ($3 wells, $1 off drafts. $5 house 
specialty drinks, half off appetizers). 

BALLARD GRILL & ALEHOUSE 

Daily 11 am-6 pm ($4 wells and micros, 
$2 Rainier). 

BALLARD LOFT 

Tues-Fri 3-6 pm, Sun-Mon 4 pm- 
midnight ($1 off drafts, bottles, wines, 

$4 wells, $6 appetizers and discounted 
specials, $5 Loft margaritas. Fireball & 

El Jimador shots). 

BALLARD PIZZA COMPANY 

Sun-Thurs 4-6 pm, 10-11 pm ($5 slice 
and a tall boy). 

BALLARD SMOKE SHOP 

5439 Ballard Ave NW, 784-6611, Mon- 
Sun 6am-2am (food & drink specials). 

BALLARD STATION PUBLIC HOUSE 

Mon-Fri 4-7 pm ($1 off drafts, wells, 
wine & specialty cocktails, $2 off 
Paninis). 

BALMAR 

Fri-Sat 5-7 pm ($5 wine, $4 drafts and 
wells, $4-$8 food specials); daily 10 
pm-1 am ($4-$8 food specials). 

BARKING DOG ALEHOUSE 

Daily 3-6 pm ($1 off 18 oz pints, $5.50 
house wine and well drinks); Sun-Thurs 
3-6 pm & 8-10 pm, Fri-Sat 3-5 pm & 9-11 
pm ($3-$6 food specials). 

BASTILLE CAFE BAR 

Daily 4:30-6 pm; Sun-Thurs 10-11 pm 
($7-$8 cocktails, $12 house wine carafe, 
$5 draft beer, $3-$11 food menu). 

BILLY BEACH SUSHI AND BAR 

Daily until 7 pm (restaurant) and 8 pm 
(bar). Sun until 10 pm, late night 10 
pm-close ($5 drinks: cider, house red/ 
white wine, sake, sapporo, sparkling 
wine, $4-$8 classic rolls, $7-$16 raw bar, 
$2-$7 kitchen specials). 

BITTERROOT 

Mon-Fri 3-6 pm ($3 rotating draft; $5 
wine, creamed old fashioned and Mon¬ 
tana Manhattan; $2-$5 food menu). 

CONOR BYRNE 

Daily 4-7 pm ($2 PBR, $3.50 micros, $1 
off everything else). 

THE DRAY 

Mon-Fri 3-6 pm ($1 off drafts and wine). 

EETBAR 

Daily 4:30-6 pm ($1 off drafts and 
wine, $5 Manhattans and martinis, $6 
bourbon shot with a beer, $4 lumpia, $4 
eggs demonyo, $8 kinilaw). 

EL BORRACHO BALLARD 

Mon-Fri 4-7 pm; Daily 11 pm-1 am ($4 
select beer, wells, house wine & “El 
Cheapo” margaritas, $1 off all house 
margaritas, $1-$2 tacos, $1 chips and 
salsa, $3 chips and guac). 

THE GERALD 

Daily 4-6 pm, 10:30-close ($5 appetiz¬ 
ers, $5 wells, $5 drafts, $5 house wine. 
$7 daily cocktail special). 

GOLDEN BEETLE 

Daily 4:30-6:30 pm ($3-$8 menu items, 
$4 drafts. $5 wine, $5 wells, $6-$9 
cocktails). 

GOLDEN CITY 

Daily 3-6 pm ($3.50 wells, $2.50 do¬ 
mestic drafts). 

GOOFY’S SPORTS BAR 

Daily 4-7 pm ($2.50 PBR, 50 cents 
off drafts, $1 off pitchers, $4 wells, $5 
double wells). 

HALE’S ALES BREWERY & PUB 

4301 Leary Way NW. 782-0737, Mon-Fri 
3-6 pm, Sun-Thurs 9-10 pm, Fri-Sat 10-11 
pm ($6 food menu). 

HATTIE’S HAT 

Daily 3-6 pm ($1 off all drinks). 

HAZLEWOOD 

Daily 3-6 pm ($2 American beers). 

HI-LIFE 

Not-so-Early-Bird Breakfast 8:30-11 am 
($6.50 breakfast menu); Daily 3-6 pm, 

10 pm-close; Tues 3 pm-close ($4-$5 
food menu, $3.75 draft beer, house 
wine, well drinks, $5 specialty cocktails). 

JOLLY ROGER TAPROOM 

1111NW Ballard Way, 782-6181, Mon-Fri 
3-6 pm ($10 pitchers, $3 pints, $3.50 20 
oz. mugs, $2 12 oz. schooners, $2-$3.95 
food menu). 

KANGAROO & KIWI 

Daily 4:30-6:30 pm (cheap wells, food 
specials, discounted drafts, imported 
and local beers). 

KICKIN’ BOOT WHISKEY KITCHEN 

Daily 3-6 pm, 10 pm-close ($4-$7 food 
menu, $6 cocktails. $4 drafts, $6 wine, 
$5 wells, $2.50 cans). 

KING’S HARDWARE 

Daily 4-7 pm ($1 off all burgers, $1 off 
drafts and wells, $9 pitcher of Olympia, 


$12 pitcher of all other drafts). 

LA ISLA 

Daily 3-6 pm, 10 pm-1 am. 

LAMPLIGHTER PUBLIC HOUSE 

Daily 4-7 pm ($3 domestics; $4 micros, 
wells, and wines; $2.50 PBR tall cans; 
food specials). 

THE LEARY TRAVELER 

Mon-Fri 4-6 pm ($2 off well drinks, $1 
off house red/white wine, $1 off draft 
beers, $4-$7 food menu). 

LOCK & KEEL 

Daily 4-7 pm. Sun-Thurs 11 pm-close 
($2.50 PBR, $3.50 micros, wells, and 
wine, $5 snack menu). 

LOCKSPOT CAFE 

Daily 3-7 pm ($4.50 wells. $4.50 drafts, 
$3.25 select tall cans, $5.99-$7.49 food 
specials). 

THE MARKET ARMS 

Mon-Fri 3-7 pm; Sun-Wed 10 pm- 
midnight ($4.50 wells, $2.75 16 oz 
Rainier/PBR, $3.75 16 oz pints, $4.75 20 
oz pints, $4 appetizers). 

MATADOR 

Daily 4-6 pm, 10 pm-1 am. 

MOLLY MAGUIRES 

Mon-Fri 3-7 pm ($3 wells, $1 off draft 
beers). 

MOSHI MOSHI SUSHI 

Mon-Sat 4-6 pm; Mon-Thurs 9-11 pm; 
Fri-Sat 10 pm-midnight; Sun 3-6 pm & 
all night in the bar ($3-$7 food menu, 

$7 specialty drinks, $5 nigori, $4 sap¬ 
poro, $5 house red/white wine, $3/$6 
hot sake). 

THE NOBLE FIR 

Tues-Sun 4-6:30 pm (drink specials). 

OCHO 

Daily 4-6 pm, 11 pm-close ($2 menu, $2 
off house cocktails). 

OLAF’S 

Mon-Sat 3-6 pm; All day Sunday ($3 
Olympia Draft, $2 Tecate cans, $5 wells, 
$5 house wine, $2 corn dog, $2.50 side 
of bacon). 

OLD BALLARD LIQUOR CO. 

Fri-Sun 3-7 pm (Drink specials). 

OLD PECULIAR 

Daily 4-7 pm ($1.50 off micros, wells & 
wine. $3.25-$7 food menu). 

THE OTHER COAST CAFE 

Daily 5-7 pm ($2 select domestic cans 
of brew). 

PATXI’S 

Daily 3-6 pm ($3 personal pizzas $2 off 
appetizers and pints of beer, $5 wells, 

$3 off wine). 

PEOPLE’S PUB 

Daily until 7 pm & 10 pm-close ($1 off all 
taps and cocktails and food specials). 

PERCY’S AND CO. 

Mon 4 pm-2 am ($2 off all cocktails, $2 
off draft beers and glasses of wine, $4 
off pitchers of beer, half off all bottles 
of wine); Wed 4-8 pm ($1 oysters); 
Tue-Sun 4-6 pm ($2 off all cocktails, $2 
off draft beers and glasses of wine, $4 
off pitchers of beer, half off all bottles 
of wine). 

PONO RANCH 

Daily 4-6 pm ($1 off drafts, cans, bottles 
of beer, $1 off wine and wells, appetizers 
starting at $3); Sun all day. 

PORKCHOP & CO. 

Wed-Sat 5-6 pm ($3 small plates, $8 
sandwiches). 

RAY’S BOATHOUSE 

Daily 4-6 pm ($3 Rainier draft, $5 well 
drinks. $5 red, white or sparkling wine, 
$4-$6 small plates). 

ROOT TABLE 

Daily 4-6 pm, 9-10 pm ($4 tapas, $4 
wells, $5 select cocktails, food specials, 
half price bottles of wine on Wed). 

SENOR MOOSE 

Mon-Thurs 4:30-6 pm ($5 rotating food 
and drink specials). 

THE SEXTON 

Tues-Sat 5-7pm ($4-$10 food menu, $2 
off specialty cocktails, wines, and wells, 
$1 off draft beers); Sunday. 

SHELTER LOUNGE 

Daily 4-6 pm & 10 pm-12 am. Sun. 

SHIKU SUSHI 

Mon-Fri 4:30-6:30 pm; Sat-Sun noon-6 
pm ($3-$6 food menu, $4 hot sake, 
cold sake, sapporo, Manny’s. $5 rotating 
taps, $6 red/white wine). 

SHINGLETOWN NORTHWEST PUB 
& EATERY 

Thu-Fri 3-6 pm. Sun 4 pm-close. 

SKILLET DINER 

2034 NW 56th St. 922-7981, Daily 3-6 
pm ($2 off skillet classic cocktails, $4 
wells and draft beer, $5 house wine, $2 
tall boy, $4-$5 food menu). 

STONEBURNER 

Daily 3-5 pm, Fri-Sat 11 pm-midnight ($5 
drafts, $8 cocktails, $8-$10 food menu). 

TARASCO 

Daily 4-6:30 pm, Mon-Fri 10 pm-2 am 
($4 pints, wine, and wells). 


THE THIRSTY FISH 

Mon-Fri 4-6 pm ($2 off appetizers and 
$1 off drafts, wells, and wine). 

THUNDERBIRD TAVERN 

Daily 3-7 pm ($3 domestic drafts, $3.50 
wells,$4 wines. $3 secret sausages). 

TIN HAT 

Mon-Sat 4-7 pm; Sun all day ($2 PBR, 
$3.50 micro brews, $4 wells). 

TOAST BALLARD 

Daily 4-6 pm ($3 drafts, $3 off all wines, 
$2 off waffles). 

VOLTERRA 

Mon-Fri noon-6 pm; Sat-Sun 3-6 pm 
($5-$8 appetizers, $4-$5 cocktails, 

$5 rotating house wine and wells, $4 
drafts). 

THE WALRUS AND THE CARPENTER 

Mon-Thurs 4-6 pm ($1 off drafts, house 
wine, and select cocktails; half off oys¬ 
ters 4-5 pm; 25% off oysters 5-6 pm). 

WATERWHEEL LOUNGE 

Daily 5-7 pm ($2 domestic drafts, $3 
import and micro drafts, $3 wells, $5 
calls, $1 off appetizers). 

WINGMASTERS 

Mon-Fri 4-7 pm ($3.50 wells, $2.25 
Bud/Lite draft, $3 Red Flood ESB and 
Manny’s, half off chicken wings 4-6 
pm only). 

ZAYDA BUDDY’S 

Mon-Fri 3-6pm ($1 off wells, drafts, 
select cocktails). 


BEACON HILL 


BAJA BISTRO 

Daily 3-6 pm ($2 off appetizers, $1 off 
beers, $7 margaritas, food specials). 

THE STATION 

Mon-Sat 3-7 pm. Sun 3-6 pm ($4 san- 
gria and mimosas, $3 bottled beer). 


BELLTOWN 


5 POINT CAFE 

Mon-Fri 6-9 am ($5 Bloody Marys, 
Mimosas & Irish Coffee, breakfast food 
items under $6), 4-6 pm ($2 domestics, 
$3 micros, $3.75 wells, food under $4). 

AMBER 

Daily 4-7 pm, Mon-Thu & Sun 9-11 pm 
($3 drafts, $5 wells, $2 off wine, $6 piz¬ 
zas, $5-$7 food specials). 

BAMBINO’S PIZZERIA 

Daily 4-6 pm, 9-11 pm ($1 off drafts, 
wines & draft cocktails). 

BATHTUB GIN & CO. 

Daily 5-7 pm ($6 wine by the glass. $7 
house cocktails). 

BELL + WHETE 

Daily 4-7 pm, 10-midnight ($1 off wine 
by the glass, $1 off drafts, $5-$7 select 
cocktails). 

BELLTOWN PIZZA 

Mon-Fri 4-6 pm ($2 PBR pint, $3 wells, 
$3.50 drafts, $4 house wine, $2 slices 
of pizza). 

BELLTOWN PUB 

Sun-Thurs 4-6:30 pm, 10 pm-1 am ($1 off 
wells & drafts, $5 select wines, $7-$10 
specialty drinks, $5-$8 food specials). 

BLACK BOTTLE 

Daily 4-6 pm ($1 off beers, $4 wells, $4 
wine specials, $2 tacos). 

BRANZINO 

Daily 5-7 pm, Sun-Thurs 10-11 pm, 

Fri-Sat 10 pm-midnight ($5-$7 drink 
specials. $5-$ll food specials). 

BRASSERIE MARGAUX 

Daily 4-7 pm ($4 draft beers, $6 house 
wines, $6 premium wells, three tapas 
for the price of two). 


KELLY 0 

BUCKLEY’S IN BELLTOWN 

All day Monday, Tues-Fri 4-7 pm, 10 
pm-1 am ($4 drafts, $5 wells, $5-$6 
food specials). 

CLEVER BOTTLE 

Mon 5 pm-2 am, Tues-Sat 5-7 pm ($7 
cocktails, $6 house wine). 

CROCODILE 

Daily 4-7 pm, 11 pm-2 am ($1 off wells & 
drafts, 50% off pizza). 

CUADRA NO. 32 

Daily 3-7 pm. 

CYCLOPS 

2421 First Ave. 441-1677, Mon-Fri 3-6 pm 
($1 off wells, drafts & house wine, $2 off 
appetizers). 

DAHLIA LOUNGE 

Mon-Fri 5-6 pm ($5 drafts, $6 house 
wines, $7 select cocktails, $5 food 
specials). 

EL GAUCHO 

Sun-Mon 4-10 pm, Tues-Thurs 9-10 pm, 
Tues-Fri 4-7 pm. Sat 4-5 pm ($4.50-$10 
drink menu, $6 small plates). 

GREEN LEAF 

Daily 4-6 pm, 10 pm-2 am ($1 off drafts, 
$4 house wines, $5 Jameson, Fireball. 
Fernet & El Jimador, $6 specialty cock¬ 
tails, $5 appetizers). 

HOOK & PLOW 

Daily 4-7 pm ($3 drafts. $4 wells, $8 
signature cocktails. $5 house wine, $5 
small plates, $9-$16 sharing plates). 

THE INNKEEPER 

Daily 3-6 pm ($5 house wines, $5 Mos¬ 
cow mule, $1.50 oysters, $2.50 Tecate). 

KUSHIBAR 

Daily 4-6:30 pm, Sun-Thurs 11-close 
(specials on beer, sake, and wells, and 
discounted food items in the dining 
room). 

LAVA LOUNGE 

Daily 3-7 pm ($3.50 drafts, $4 wells, $5 
house cocktails). 

LIST 

All day Sunday and Monday, Tues-Thurs 
4-6:30 pm & 9 pm-midnight, Fri-Sat 
4-6:30 pm ($3.25 drafts, $3.99 wine by 
the glass, $15 wine by the bottle, half 
off food). 

LOCAL 360 

Daily 3-6 pm ($1 off drafts, $5 red or 
white wine, $6 sparking wine, $6-$8 
cocktails, $1 oysters, $3-$8 food 
specials). 

LOLA 

Mon-Fri 4-6 pm ($6.50-$7.50 select 
cocktails, $4.25 select beers, $6.50 
select wine, $4.25-$7.50 food specials). 

THE LOST PELICAN 

Daily 3-7 pm, 10 pm-close ($4 drafts, 
$4.50 wells and house wine, and $5 
happy hour food). 

NITELITE 

Daily 4-6 pm ($1 PBR, $4 micros. $2.25 
wells). 

OHANA 

Mon-Tues 5-11:30 pm, Wed-Thurs 5-7 
pm. Fri 5-7 pm, Wed-Thurs & Sun 
9-11:30 pm. 

PAMPAS ROOM 

Mon-Fri 3-6 pm (Drink specials). 

PINTXO 

Daily 5-7 pm, Fri-Sat 10 pm-midnight 
($2 Estrella Lager, $10 half-liter sangria 
pitcher, $5 mules, $3 drafts, 25% off all 
wine pours, rotating tapas specials). 

QUEEN CITY GRILL 

Mon-Fri 4:30-6:30 pm, Sat-Sun 10 pm-1 
am ($5 cocktails and wine, $1.75 oysters, 
$5 food menu). 


THE RABBIT HOLE 

Daily 4-7 pm ($2.50 PBR, $3.50 drafts. 
$4 wells, $5 house cocktails and wine, 
$3.75 shot of Fireball, $5 shot of Buffalo 
Trace. $2 off food). 

RENDEZVOUS 

Daily 3-6 pm ($2 off wells & drafts, $3 
PBR drafts). 

ROB ROY 

Daily 4-7 pm ($5 wells, $6 wine, $6 
cocktails. $1 off beers). 

ROCCO’S 

Daily 2-7 pm ($1 off micros, $4 wells, $2 
off cocktails). 

SARAJEVO LOUNGE 

Tues-Sun 2-6 pm ($3-$4 drafts, $4 
house wines, $5 house cocktails. $5-$10 
food menu). 

SHORTY’S 

2222 3/4 Second Ave. 441-5449. Daily 
4-8 pm (deals on select beers). 

SOME RANDOM BAR 

Tues-Sat 4-7 pm (drink specials). 

SPITFIRE 

Mon-Fri 4-6:30 pm, 9-10 pm ($5 
rotating drafts, $6 house wine, $7 
bartender’s choice cocktail, $2.50-$8 
food menu). 

SPUR 

Mon-Thu, Sun 5-7 pm (Beer, wine, and 
small plate specials, $7 select cocktails). 

TAVOLATA 

Daily 5-7 pm ($3.50 beer, $5 wine and 
wells, $7 cocktails, $8 food specials). 

TILIKUM PLACE CAFE 

Daily 4-6 pm ($1 off draft beers, $5 
wells and select wines). 

TWISTED PASTY 

Mon-Sat 4-6:30 pm ($2 off select cock¬ 
tails, $1 off wells and drafts, $4 house 
wines & food specials). 

TWO BELLS TAVERN 

Daily 4-6 pm ($5 wells and micros, $6 
house wine; $3-$8 appetizers with drink 
order). 

UMI SAKE HOUSE 

Daily 4-8 pm, Sun-Thurs 11-close ($4.50 
drafts, $5-$6 sake and wine, sushi 
specials). 

THE UPSTAIRS 

Daily 5-8 pm ($2 off all menu cocktails. 
$4 wells, $6 house wine). 

VITTLES 

Sun-Fri 4-6:30 pm, 10 pm-1 am ($2.50 
Rainiers, $1 off drafts, $5 red & white 
house wines, $5 premium well drinks, 

$6 sparkling wines, $3-$8 food menu). 

WANN JAPANESE IZAKAYA 

Mon-Tues 11:30 am-2:30 pm, Wed-Sun 
4-7 pm, daily 10 pm-close. 

WASABI BISTRO 

Daily 4-6 pm; Thur-Sat 11 pm-1:30 am, 
Sun-Wed 10 pm-midnight ($5 beer and 
wine. $4 sake, $5-$12 food specials). 

WHISKY BAR 

Daily 2-7 pm ($1 off pints, $2 off wells, 
$2 off well Manhattans and martinis). 

ZEEK’S PIZZA 

Mon-Fri 3-6 pm ($1 off beer and wine, 
$10 growler fills, $4 food specials). 


CAPITOL HILL 


500 EAST SOCIAL HOUSE 

Daily 3-7 pm, 10 pm-close (half off 
Washington beer and cider, half off 
wine, $2 domestics, $4 wells, $6 cock¬ 
tail of the day, food specials). 

80Z. BURGER AND CO. 

Daily 4-6 pm, 9-close (rotating food 
special). 

95 SLIDE 

Mon-Fri 4-6 pm ($3.50 wells & drafts, 
food specials). 

AMANTE PIZZA AND PASTA 

Wed-Sun 10 pm-2 am ($5 Long Island 
cocktails; $3 well shots; $4 well drinks, 
drafts, and house wine; 20% off ap¬ 
petizers). 

AMERICANA 

Tues-Fri 4:30-6:30 pm ($4 drafts and 
wells, $5 select red or white wine, $5 
food specials). 

ANCHOVIES & OLIVES 

Mon-Thu, Sun 5-6 pm, 10-11 pm ($1.50 
oyster of the day, $6 prosecco, beer 
specials). 

ARTUSI 

Mon, Wed-Sun 5-7 pm and 10 pm-close 
($6 house wine, $6 Fernet, $6 select 
house cocktails. $3-$9 food menu). 

AYUTTHAYA THAI RESTAURANT 

Daily 4-6 pm, 9-11 pm ($3 drafts, $4 
wells and wine, $2 off specialty cock¬ 
tails, $2-$7 food specials). 

BA BAR 

550 12th Ave. 328-2030, Tues-Sat 3-6 
pm (beer and wine specials, $4-$10 
food menu). 

BAIT SHOP 

Mon-Fri 4-6 pm, Sat-Sun 2-6 pm ($4 
wells and wine, $1 off drafts. $5 beer 
+ shot, $5 The Deep Six. $6 Old Fash¬ 
ioned, $2-$3 food menu). 

BALTIC ROOM 

Mon-Thu, Sun 9-10 pm; Sat 9-11 pm ($3 
wells, drafts and wine). 

BAR FERD’NAND 

Mon-Sat 3-6 pm ($5 glasses of wine, 
snack specials). 

BAR SUE 

Daily 5-7 pm. 

BARCA 

1510 11th Ave. 325-8263, Daily 5-7 pm 
($4 wells, $1 off drafts and food). 


BARRIO 

Daily 3-6 pm; Mon-Thurs 10 pm-mid¬ 
night; Sun 10-11 pm ($4.50 draft beer. $6 
wine, $8 cocktails, food specials). 

BIG MARIO’S NEW YORK STYLE 
PIZZA 

Mon-Fri 3-4 pm ($1 rotating 12 oz can 
of beer). 

BILL’S OFF BROADWAY 

Daily 4-7 pm, Sun-Wed 9 pm-close 
($3.50 micros, $4 wells, $4-$6 ap¬ 
petizers). 

BIMBO’S CANTINA 

Daily 3-7 pm, Sun-Mon all day ($4 wells, 
$5 margaritas and Bloody Mary/Maria, 
$6 chilled 32 oz. carta blanca, $0.50 off 
all pints, $1 off pitchers, food specials). 

BITTER/RAW 

Mon-Fri 4-6 pm ($2 Old German, $4 
draft beer, $6 wine, $5 daily special 
cocktail, $1.50 oysters, $2-$8 food 
menu). 

BLEU BISTRO GROTTO 

Mon, Wed 4 pm-midnight; Thu, Sun 
noon-midnight; Fri-Sat noon-2 am 
($2.95-$5.95 beers. $6.75 wells. $7.25 
wine, $7.77 cocktails, food specials). 

BOOM NOODLE 

Daily 3-6 pm, Thurs all night. 

CAFE PRESSE 

Mon-Thu, Sun 11 pm-l:30 am; Daily 4-6 
pm (All in-house bottles of wine at take 
out prices. All wine $9-$15 per bottle). 

CAFE SOLSTICE 

Daily 3-6 pm ($1 off Beer & Wine), 10 
pm-midnight ($1 off Beer & Wine, $2-$6 
food specials). 

CANON 

Daily 5-6 pm ($5 wine, $4 drafts, and 
$3 off food). 

CANTERBURY ALE HOUSE 

Mon-Sat 3-6 pm (Half off all tap beers, 

$1 off well drinks. Food specials). 

CAPITOL CIDER 

Mon-Thurs 4-6 pm ($1 off all drafts, 
rotating drink specials, $5 food menu). 

CAPTAIN BLACKS 

Daily 10 pm-2 am (food specials), 4-6 
pm ($1 off wells and micros, $2 off all 
appetizers). 

CHA CHA LOUNGE 

Daily 4-8 pm; Sun-Mon all day ($4 wells, 
$5 house special margaritas. Bloody 
Mary/Maria, $6 chilled 32 oz. carta 
blanca, $2.50-$3.95 food menu). 

THE CHIEFTAIN 

All day Mon, Tues; Wed 6 pm-close; 
Thurs 6 pm-close; Sat 9 am-1 pm & 6 
pm-close; all day Sun. 

CHOP SHOP CAFE & BAR 

Daily 3-5:30 pm (drink and food 
specials). 

CHUNGEE’S DRINK ’N EAT 

1830 12th Ave, 323-1673, Daily 4-6 pm 
($1 off wells and drafts). 

CLEVER DUNNE’S IRISH HOUSE 

Mon-Sat 2-6 pm. Sun all day ($2.50 
PBR pints, $4 wells, $0.75 off all other 
drafts). 

COASTAL KITCHEN 

Mon-Fri 8-10 am ($5 breakfast 
cocktails); Daily 3-6 pm, 10-11 pm ($6 
martinis and Manhattans, $5 wells, $4 
wine and drafts, $1 oysters). 

COMET TAVERN 

Mon-Fri 4-9 pm (Pitchers for $4 at 4 
pm, $5 at 5 pm, $6 at 6 pm, $7 at 7 pm, 
$8 at 8 pm). 

CONE & STEINER 

Sun-Wed 5-7 pm ($1 off pints. $1 wine. 
$2 off growler fill-ups). 

CORRETTO 

Daily 5-6 pm & 10 pm-close, Mon all day 
($4-$9 food menu, $4 wine, $4 drafts). 

CRESCENT LOUNGE 

Daily 1-6:30 pm, 10 pm-close ($4 wells, 
$3 Miller). 

CUFF 

Daily 2-8 pm (rotating drink specials). 

CURE 

Daily 4-6 pm ($6 drinks, $5 wine, and 
$3-$7 charcuterie and cheese). 

DELUXE BAR & GRILL 

625 Broadway E. 324-9697, Daily 3-6 
pm, 10 pm-1 am ($1 off drafts, $6 Blood 
Mary. $3.95 house wine, $3.50 wells, $6 
martini/Manhattan, $2 off select burg¬ 
ers after 11 pm). 

DIESEL 

Mon-Fri 2-7 pm. Sat-Sun noon-5 pm 
(cocktail and kitchen specials). 

DILETTANTE MOCHA CAFE 

Daily 5-7 pm ($6.50 chocolate martinis, 
$3.50 draft beers & wells. $4 house 
wine, bubbles & port, $6-$6.50 food 
menu). 

THE EAGLE 

Mon-Thurs 4-8 pm, Fri-Sun 2-8 pm ($4 
wells, $6 double wells, $3 drafts). 

EL FAROL 

Mon-Fri 3-5:30 pm ($5 margaritas and 
mojitos. $2 American beer. $3.25 Mexi¬ 
can beer, $4 sangria, $3.75 wells, $1 off 
wine, $4 Cuervo shots, $1.95 tacos). 

ELYSIAN BREWING COMPANY 

Daily 3-6 pm ($1 off all beers, $10 
growler fills). 

ERNEST LOVES AGNES 

Mon-Fri 4-6pm ($2 Rainier cans, $4 
wells, $5 house wines, food under $7). 

FOGON 

Daily 3-6 pm, 9 pm-close ($8 ultimate 
margarita, $4 wells, $1 off draft beers, 

$5 wine, $5 sangria, $3 Corona/Pacifico, 
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PATIO! 

BUSGESS 

BEER 

BOOZE 

5813 Airport Way S 



fGEORGEa 

DRAGONS 


22 Tap Handles! 
All of them delicious. 


I Enjoy yourself on our our 

OUTDOOR PATIO! 


Industry Night, 7p-12a 
Quiz Night, 8pm 
Football on Telly! 
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Book Exchange, Happy Hour til 9pm! 


HAPPY HOUR 

Mon-Fri: 3p-7p, Sun: 8p-2a 

Cocktails, Fine Ales 
& Great Food 


Seattle’s British Pub since 1995 


206 N. 36th St. Fremont 
georgeanddragonpub.com 



SOLSTICE 

• Kill • 


TWO HArri 
HOURS DAIir 

3-erM AND lo-izrM 

DOLLAR Off 

DfER WINE 

tiArn HOUR rooD 
MENU EROM S-OEM 
★ ★ ★ 

6AM-MIDNIGHTM-r 

e:30AM-MIDNIQHTSAT.fiSUN. 

923 E. THOMAS ST 




HAPPY HOUR ^ 

1 ONES! 


MON - FRI: 3pm - 7pm 



$1 OFF DRAFTS 



$1 OFF WELLS 



$1.50 MILLER DRAFTS 



OPEN LATE 

SUN-THU: 7am-2am 
FRI & SAT: 7am - Sam 
BREAKFAST SERVED ALL DAY 


526 Queen Anne Ave N. • (206) 285-9728 

www.mecca-cafe.com 


Cocktail Compass 

$5 food specials, free chips and salsa). 

GARAGE 

Daily 3-7 pm ($12/hr bowling, $6/hr 
pool, $3 wells and drafts); Sun-Thurs 10 
pm-2 am ($8/hr bowling, $6/hr pool, 
half off pizzas). 

GRIM’S 

Daily 4-7 pm, Wed-Thurs 10 pm-2 am 
($1 PBR tall boy, $5 rose, $5 Moscow 
mule, $2-$6 food menu). 

HAVANA 

Daily 5-7 pm (half price bottles of wine, 
$6 specialty cocktails, $3 wells, $2 
beers, $1 off everything else). 

HERB & BITTER 

516 Broadway E, 708-6468, Daily 

3- 6pm ($2 off house cocktails, wells & 
house wine, $1 off drafts). 

THE HIGHLINE 

210 Broadway E, 328-7837, Daily 5-6 
pm, ($3 wells, $1 off all beers, $5 off all 
pitchers). 

THE HILLSIDE BAR 

Daily 4-6 pm ($5 micros, $2 tall boys, 

$2 Olympia drafts, $4 Evan Williams 
shots, $1 off wells). 

HONEYHOLE 

Daily 5-7 pm, 11 pm-2 am ($4 pints, 
$4.50 wells, rotating drink specials). 

HOPVINE PUB 

Daily 5-7 pm ($3.50 regional taps, 
house wines under $5.50, $5 appetiz¬ 
ers). 

JAI THAI BROADWAY 

Daily 5-7 pm ($5 select drafts and 
champagne cocktails, $6 house wines, 
$7 Sobieski vodka martinis, $8 mojitos. 
Discounted bites and appetizers). 

JOHN JOHN’S GAME ROOM 

Mon-Thu, Sun 5 pm-1 am; Sat 5 pm-2 
am ($6 Rainier + Fireball Shot). 

JULIA’S RESTAURANT 

Daily 3-6 pm, last hour of operation. 

LA COCINA OAXAQUENA 

Mon-Sat 4-6 pm & 10 pm-midnight. Sun 

4- 6 pm ($3-$5 drinks, $10 half carafe 
sangria, $4-$8 food menu). 

LA COCINA Y CANTINA 

Daily 3-6 pm; Sat 9 pm-midnight; Mon- 
Thu, Sun 9-11 pm. 

LEMONGRASS 

Mon-Fri 3-6 pm, Fri-Sat 9-10 pm ($2.50 
bottled beer, $3 select wines, $6 sake 
and martinis, $3-$6.50 food menu). 

LIBERTY 

Daily 4-7 pm ($3.50 wells, $4 sushi 
rolls, $1 off cocktails, beer, and wine). 

LINDA’S TAVERN 

Daily 7-9 pm ($2.50 PBR pints, $8 PBR 
pitchers, $4 rotating micro pints, $12 
rotating micro pitchers, $4 wells, $6 
food menu). 

THE LOOKOUT 

Mon 4 pm-2 am, Tues-Fri 4-7 pm, Sat- 
Sun noon-4 pm ($3.50 drafts, $4 house 
wines, $4 wells, $14 micro pitchers, $5 
select appetizers). 

LOST LAKE CAFE & LOUNGE 

Mon-Fri 6-9 am ($5 Baileys and coffee, 
mimosa, or Bloody Mary, $3.25-$4.99 
mid-sized breakfasts); 4-6 pm ($1 PBR 
draft, $3.50 wells, $5 Black Eyes [a 
can of Modelo Especial and a shot of 
Avion Silver Tequila], $2.50-$2.99 food 
specials). 

MADISON PUB 

Mon-Sat 5-7 pm (daily specials); Sun all 
day ($1 off pitchers of Bud Light and 
Rolling Rock). 

MAMNOON 

Daily 2:30-5:30 pm (Complimentary 
tapas with purchase of drink). 

MANHATTAN 

Daily 3-5 pm & 10 pm-close, Mon 11 am- 
close (drink specials). 

MARINATION STATION 

Mon-Fri 3-6 pm ($1 off drafts, $7.25 mix 
and match 3 tacos or sliders). 

MARJORIE 

Mon-Fri 5-7 pm ($4-$8 bites and 
drinks). 

MEZCALERIA OAXACA 

Daily 4-6 pm (rooftop), 5-6 pm (down¬ 
stairs), Mon-Thurs 10 pm-midnight. 

MIRCH MASALA 

Daily 3-6 pm (Food and beer specials). 

MOE BAR 

1425 10th Ave, 709-9951, Mon-Fri 3-7 
pm ($2 Tecate, $3 wells, micros & 
select shots, $4 margaritas & mojitos, 
$5 well shot with select beer); Sat-Sun 
3-7 pm ($2 Tecate, $2 wells, $3 micros 
& select shots, $4 select cocktails, $5 
well shot with select beer). 

MOMIJI 

Daily 4-6 pm, 4-7 pm in cocktail bar: 
($5-$ll food menu, $6 sake, $6 choya 
nouveau plum wine, $4.50 sapporo 
draft). 

MONSOON 

615 19th Ave E, 457-4068, Mon-Fri 
3-5:30 pm, Sun-Thurs 9 pm-close, Fri- 
Sat 10 pm-close ($6-$8 food menu, $6 
wine, $7 specialty cocktails). 

MONTANA 

Daily 4-7 pm ($3 wells, $4 pickle back, 
$2 tecate, $7 moscow mule on tap). 

NACHO BORRACHO 

Mon-Fri 3-6 pm; Daily midnight-2 am. 

OCTO SUSHI 

Mon-Sat 5-7 pm. 


ODDFELLOWS CAFE + BAR 

Daily 3-6 pm ($5 cocktails, $5 house 
wines). 

THE OLD SAGE 

Mon-Sat 5-7 pm (Cocktail Specials. $1 
off draft beer. $5 house wines. Select 
small plate specials). 

OLYMPIA PIZZA III 

Daily 3-7 pm, 10 pm-2 am ($6 martinis, 
Manhattans, and margaritas; $6 house 
wines; $1 off wells and drafts). 

OSTERIA LA SPIGA 

Daily 5-6:30 pm ($4 wells, $4 house 
wine, $4 Italian beer, $6 Fernet, $4-$10 
food specials). 

THE OTHER COAST CAFE 

Daily 5-7 pm ($2 select cans of domes¬ 
tic brew). 

PETTIROSSO 

Tues-Sun 3-6 pm ($2 Rainiers, $4.50 
wells, $1 off taps, $5.50 off house 
wines, $5 sparkling wine, $3-$11.50 
food specials). 

THE PINE BOX 

1600 Melrose Ave, 588-0375, Daily 
3-6 pm ($1 off all drinks, $2-$7 food 
specials). 

PINTO 

Daily 4:30-6:30 pm ($3 select beer, $4 
wine, $3-$13 sake, food specials). 

PLUM BISTRO 

Sun 4-9:30 pm, Mon 3-9:30 pm, 
Tues-Fri 3-6 pm ($4 rotating beers, $5 
select red or white wine and Spanish 
Lemonade, $3-$ll food specials). 

POCO WINE + SPIRITS 

Daily 4-6:30 pm, Sun-Thurs 10 pm- 
midnight (Drink specials, $5-$8 food). 

PONY 

Daily until 8 pm. Wed all night ($4 
wells, $7 Busch pitchers, $4 micro¬ 
brews, $2.50 Bud Lite). 

POPPY 

Sun-Thurs 5-6:30 pm in bar only ($6 
food specials, $4 draft beers, $6 select 
wines). 

POQUITOS 

1000 E Pike St, 453-4216, Mon-Fri 11 
am-6 pm, Sat-Sun 3-6 pm ($3-$9 food 
menu, drink specials). 

QUINN’S 

Mon-Sat 3-5 pm (1/2 draft and select 
bottled beers). 

R PLACE 

Sun-Mon all day, Tues-Fri 4-7 pm. Sat 

2- 7 pm ($6 doubles, $2.50 domestic 
pints, $6.75 domestic pitchers). 

REDWOOD 

Mon-Sat 4-7 pm ($2 Rolling Rock, $3 
wells, piles of peanut shells on the 
floor); Sun 4 pm-2 am ($1.50 Rolling 
Rock, $3 wells, piles of peanut shells 
on the floor). 

REGENT BAKERY & CAFE 

Daily 3-6:30 pm (All draft beer, house 
wine and well drinks $3.50. Select 
specialty cocktails $5. Appetizers 
$2.95-$5.95). 

REVOLVER BAR 

Mon all day, Tues-Fri 4-7 pm, Sat-Sun 

3- 7 pm ($2 PBR and Rainier, $4 drafts 
and wells, $5 well shot + Rainier, $7 
select drop shots, $9 classic cocktails, 
$2-$7 food menu). 

RHEIN HAUS 

912 12th Ave, 325-5409, Daily 3-6 pm, 
10 pm-1 am ($4 select drafts, $4 house 
wines, $4-$12 food menu). 

THE RHINO ROOM 

Daily 3-7 pm ($2 domestic canned 
beers $5 draft cocktails $7 double 
wells). 

RIONE XIII 

Mon-Thu, Sun 5-6 pm, 10-11 pm ($5 
wine, $6 cocktails, and $5-$8 small 
plates). 

ROANOKE PARK PLACE TAVERN 

Mon-Fri 4-6 pm, midnight-2 am. 

ROCK BOX 

Mon-Thurs 4-8 pm, Fri-Sat 3-7 pm. Sun 
all day ($4/person/hour karaoke, $4 
wells and drafts, $3.50 house junmai 
sake, $5 sake sangria, $6 double wells). 

RUMBA 

Daily 5-6 pm ($3.50 Red Stripe, $12 
Red Stripe bucket [4], $5 wine, $6 
daiquiris and punches, $2 tacos, $3.50 
empanadas, $5.50 Chicharones). 

SAINT JOHN’S BAR AND EATERY 

719 E Pike St, 245-1390, Mon-Fri 2-6 
pm ($2 Rainier, $3 sangria or cava, $4 
Bale Breaker Pale Ale, $4 house wines, 
$5-$6 select cocktails, $4-$10 food 
specials). 

THE SAINT 

Daily 5-7 pm ($5.50 food, drink deals). 

SAM’S TAVERN 

Daily 11 am-6 pm ($1 Rainiers); Mon-Fri 
3-6 pm (2-for-l wells, 2-for-l drafts, 
daily cocktail specials $5 all day. Food 
specials under $5). 

SAMURAI NOODLE 

Daily 2:30-7 pm ($5.95 food and drink 
combos). 

SIX ARMS 

Daily 3-6 pm, 10 pm-midnight (food 
and drink specials). 

SKILLET DINER 

1400 E Union St, 512-2001, Daily 3-6 
pm ($2 off specialty cocktails, $4 wells, 
$4 drafts, $5 house wine, $2 rotating 
tall can, $4-$5 small plates). 


SMITH 

Daily 4-6 pm, Sun-Thurs 11 pm-close 
($5 cocktails, $4 tap house wine, $1 off 
wells and drafts, $5-$7 food menu). 

SOI 

1400 10th Ave, 556-5781, Daily 3-6 
pm, Sun-Thurs 10 pm-close, Fri-Sat 11 
pm-close ($4 draft beer and wells, $6 
daily cocktails). 

SPECKLED & DRAKE 

Daily 5-8 pm ($4 wells, $1 off drafts, $1 
off call drinks). 

STILL LIQUOR 

Daily 5-7 pm ($4 wells, $5 Absolut, $2 
Sessions, $1 off cocktail menu). 

STOUT 

Mon-Tues, Thurs-Fri 3-6 pm ($2 off 
draft beer, cocktails and wine. $4 
flatbreads, $2 off appetizers). 

SUIKA SEATTLE 

Mon-Fri 5-6:30 pm (Sapporo & 

Hilliard’s Pint $3. Our signature “Fresh 
Ginger Ale” cocktails $5). 

SUMMIT PUBLIC HOUSE 

Daily 4-6 pm ($1 off domestic pints and 
wells, $2 off domestic pitchers). 

SUN LIQUOR LOUNGE 

514 E Pike St, 720-1600, Daily 5-7 pm 
(drink specials). 

SUN LIQUOR DISTILLERY 

607 Summit Ave E, 860-1130, Daily 4-7 
pm (drink specials). 

TALLULAH’S 

Daily 4-6 pm, Sun-Thurs 10 pm-close 
($5 house wines, $1 off draft beers, $6 
cocktail specials. $4-$7 food menu 4-6 
pm only). 

TANGO RESTAURANT & LOUNGE 

Daily 4:30-6 pm, Tues all night at the 
bar (Food and drink specials). 

TAVERN LAW 

Mon-Sat 5-7 pm; Sun 5 pm-2 am (drink 
specials and 10% off all food). 

THE TIN TABLE 

915 E Pine St, 2nd FI, 320-8458, Daily 
until 6 pm, Tues-Thurs & Sun 11 pm- 
close ($2 off specialty cocktails, $1 off 
draught beer, $3.50 well drinks, $3-$12 
food menu). 

TOSCANA PIZZERIA 

Mon-Thurs 3-6 pm (20% off pizzas, $5 
wine, $3 pints). 

TROVE 

Daily 4-6 pm ($2 off noodles). 

UNICORN 

Daily 2-6:30 pm (food and drink 
specials). 

VERMILLION 

Tues-Sat 4-7 pm ($4 wells and local 
wines, $3 tall Rainiers, $1 off all other 
wines). 

VIATRIBUNALI 

Daily 4-6 pm, 10 pm-2 am ($3 pints, $6 
wells, $10 half carafe of house wine, $8 
cocktail menu, $5 prosecco). 

WILDROSE 

Mon 5-7 pm, Tues-Sat 3-7 pm. Sun all 
day ($1 off all drinks, rotating food 
specials). 

WITNESS 

Daily 4-6 pm ($6 specialty cocktails, $4 
rotating draft, $6 small plates). 

ZHU DANG 

Tues all day, Wed-Sun 4-6 pm. 

ZPIZZA 

Daily 9-11 pm ($3 pints, $2 PBR, $2 
slices), 3-6 pm ($3 pints, $2 PBR). 


CENTRAL DISTRICT 


BANNISTER 

Tue 4-10 pm ($2 off wine by the glass, 
$1 off beer or cider. Little bites one for 
$4 or 3 for $8, $3-$15 food specials). 

BOTTLENECK LOUNGE 

Mon-Sat 4-7 pm ($4 drafts and wells, 
$5 wine). 

CENTRAL CINEMA 

Daily 5:30-6:30 pm ($4 rotating drafts 
& wine, $2 off cocktails, $2-$6 food 
menu). 

HUMBLE PIE 

Tues-Sun 4-6 pm ($5 margherita pizza, 
drink specials). 

THE NEIGHBOR LADY 

Mon-Sat noon-7 pm; Sun noon-l:30 am 
($1 off drafts and wells, $2.25 Rainier 
drafts). 

TWILIGHT EXIT 

Mon-Thurs 4-8 pm, Fri 3-8 pm, Sat-Sun 
noon-8 pm (Drink specials, $3 off 
burgers). 

WONDER COFFEE AND SPORTS 
BAR 

Daily 2-8 pm ($4 wells, select wines, 
and drafts). 


COLUMBIA CITY 


THE BOURBON BAR 

Tues-Thurs midnight-2 am ($3 wells, $1 
off drafts, $2 High Life drafts, $5 High 
Life pitchers). 

COLUMBIA CITY ALE HOUSE 

Mon-Fri 3-6 pm ($4 ales, lagers, and 
stout, $5 wine, $5 small plates). 

EMPIRE ESPRESSO 

Daily 4-7 pm ($1 off all beer and wine). 

HUMMINGBIRD SALOON 

Daily 4-6 pm; Mon, Sun 4 pm-12:30 am. 

ISLAND SOUL RESTAURANT 

Mon-Fri 4-6 pm, Mon-Thurs 9-10 pm. 
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5240 University Way NE, Suite 
www.marsbarseattle.com 



serving Seattle’s best burger since 1983 



Happy Hour Daily 4pm-6pm 

$5 Micros Brews, $5 Well Drinks 
$6 Wine, $4-8 Appetizers ■ 


Killer burgers ALL THE TIME. 
3313 4tb Ave. Seattle (300)441-30S0 



BOURBON 


ptiicis ort kR'dw#s* 

* ‘ 

625 BROADWAY AVE E 206-324-9697 

DELUXEBARANDCRILL.COM 


Fri-Sat 9-11 pm. 

LOTTIE’S 

Daily 3-6 pm ($4 wells, $2.50 domes¬ 
tics, $3 drafts, $1 off food and signature 
cocktails). 

ROOKIES SPORTS BAR AND GRILL 

Wed 11-midnight; Mon-Tue, Thu-Fri 4-6 
pm, 9 pm-midnight. 

SALTED SEA 

Daily 3 pm-5 pm ($1 oysters, dis¬ 
counted drinks and food). 

THE SPICE ROOM 

Daily 3-6 pm ($5 food plates with drink 
purchase). 

TUTTA BELLA NEAPOLITAN PIZ¬ 
ZERIA 

Daily 3-6 pm, 9 pm-close ($4-$5 beer, 
$5-$6 wine, $6 highballs, $7-$8 cock¬ 
tails, food specials). 

WABI-SABI 

Daily 4-6 pm, Fri 8 pm-close ($3.50 
drafts, $4 wine, $4 wells, $4 chardon- 
nay, pino grigrio, and merlot, $4-$8 
hot sake, $3-$8 sushi rolls, $3-$6 small 
bites). 


DOWNTOWN 


13 COINS 

Mon-Sat 4-6 pm & 10 pm-2 am. Sun 4 
pm-2 am ($4 wells, $5.50 select wines, 
$1 off drafts and bottle beer, $4-$7 
food menu). 

ALIBI ROOM 

Daily 11:30 am-6 pm ($4.50 drafts, 

$4.75 wells, $5 house wine, $5-$6.50 
select appetizers, half off mini specialty 
pizzas). 

ANTHONY’S BELL STREET DINER 

Daily 3-7 pm ($3.50 bottles of beer, 
$4.50 drafts, $6 wine, $6 cocktails, SO¬ 
SO food specials). 

ASSAGGIO 

Mon-Fri 3-6 pm ($4 house drafts, $5 
wine & Prosecco, $6 wells & house 
martinis, $5 house red or white wine, 
$5-$7 food menu). 

ATHENIAN INN 

1517 Pike PI, 624-7166, Mon-Thurs 4-8 
pm, Fri-Sat 4-9 pm ($4 beer, $3.25 
wells, food specials). 

BAROLO RISTORANTE 

Daily 3-6:30 pm, 10 pm-midnight (Flalf 
off bar menu food, $3.95 house wine, 
$3.25 draft beers). 

BERNARD’S 

Mon-Fri 4:30-7 pm ($2 wells, $3 drafts, 
free appetizers). 

BLARNEY STONE 

Daily 4-7 pm (Daily drink specials. Tues: 
$1 off tequilas. Wed: $4 wine-by-the- 
glass, $2.99-$5.99 food menu). 

BLUE C SUSHI 

Mon-Wed & Fri-Sat 4-7 pm, Thurs & 

Sun 4-10 pm (discounted sushi and 
drinks). 

BLUEACRE SEAFOOD 

Daily 3-6 pm ($1.50 oysters, $2 Rainier, 
$3 Sessions, $4 drafts, $5 wine, $5 
house cocktails, and $4/$7 food 
specials). 

BOKA 

Daily 2:30-6 pm, 9:30-close ($6 wells, 
$5 drafts, $5 house wines, $10-$13 
specialty cocktails, and $6-$12 food 
menu). 

BOOKSTORE BAR 

Daily 4-6 pm, 10 pm-midnight ($5 
drafts and wine, $6-$9.50 cocktails, 
reduced price food menu including 
cheese and charcuterie plates). 

BRELLA’S 

Mon-Fri 4-6 pm (Food and drink deals). 

THE BROOKLYN SEAFOOD, STEAK & 
OYSTER HOUSE 

Daily 4-6 pm ($1.75 oysters, $5-$6 
food specials, $4 select wines, $4 
beers on tap, $5 call drinks, $7 rotating 
cocktails). 

CAFE CAMPAGNE 

Mon-Fri 4-6 pm ($5-$12 wine specials, 
$4 select beer, $5 select cider, $5-$9 
small plates). 

CAN CAN 

Mon-Thu, Sun 4-6 pm (half off select 
absinthe and cocktails, $3 wells, $5 
wine, $4-$12 small plates), 11 pm-2 am 
(half off select absinthe and cocktails, 
$3 wells, $5 wine). 

CANTINA DE SAN PATRICIO 

Daily 4-7 pm ($4 beer, $6 house red or 
white wine, $5-$7 food menu). 

CHAN 

Tue-Sat 5-6:30 pm (Drink specials). 

CHINA HARBOR 

Daily 3-6 pm ($1 off bar menu). 

CUTTERS CRABHOUSE 

Mon-Fri 3-6 pm, 9 pm-close, Sat-Sun 
4-6 pm, 9 pm-close ($5-$6 select 
drafts, beer, wine, $6-$7 food specials). 

DAAWAT GRILL 

Daily 3 pm-7 pm ($4 beer, $5.50 wine, 
$7 select cocktails, food specials under 
$6.99). 

DAILY GRILL 

Daily 4-7 pm, 9 pm-close ($4 selected 
beer, $6 wells, $9 cocktails, $6-$8 food 
specials). 

DAWAAT GRILL 

Daily 3-6 pm, 9-10 pm ($4 drafts, $5.50 
wine, $4 wells, happy hour snacks 
menu). 


THE DILLER ROOM 

Daily 2-7 pm ($5 wells, $4 drafts, $5 
house red and white wine). 

DRAGONFISH ASIAN CAFE 

Mon 3 pm-1 am, Tues-Sun 3-6 pm & 

9 pm-12:30 am ($2.95 sake & drafts, 
$3.95 select cocktails, $4.95 wells & 
house red or white wine, $4-$5 bottled 
beer, $1.95-$5.95 food specials). 

EL BORRACHO 

Mon-Fri 4-7 pm ($4 select beer, wells, 
house wine & “El Cheapo” margari- 
tas, $1 off all house margaritas, $l-$2 
tacos). 

ELEPHANT & CASTLE 

1514 5th Ave, 624-9977, Daily 3-6 pm, 

10 pm-midnight ($1 off drafts, wells and 
wine by the glass). 

ELLIOTT’S OYSTER HOUSE 

Mon-Fri 3-6 pm (Oysters $1 at 3 pm, 
$1.50 at 4 pm, and $2 at 5 pm, $3-4 
small plates, $3-4 beer, $4 wine, $5-6 
cocktails). 

ELYSIAN BAR 

Daily 3-6 pm, 10-close ($1 off all beers, 
cocktails, and liquors, daily drink and 
food specials). 

ETTA’S SEAFOOD 

Mon-Fri 3-5 pm ($6.50 wells, $7 wine, 
$3.50 Old German lager, food specials). 

FADO IRISH PUB 

Mon-Fri 4-7 pm ($5 food specials, $4 
beer of the month and wine of the 
month, $5 Jameson, $5 Pearl vodka). 

FONTE CAFE & WINE BAR 

Daily 3-6 pm ($5 well cocktails and 
beers, $5 wine, $5-$9 food specials). 

THE FORGE LOUNGE 

Daily 3-7 pm ($1 off signature cock¬ 
tails). 

FROLIK 

Daily 4-6 pm ($6 house wine, $7 Chan- 
don Brut, $5-$10 food specials). 

GALLERY CAFE 

Thurs 3-6 pm ($5 wine, $1 off bottles of 
beer, $5 appetizers). 

GAMEWORKS 

Mon-Fri 3-7 pm (Flalf off wells, wine, 
drafts, and appetizers). 

GENGHIS KHAN 

Daily 3 pm-close ($1.50 bottles of 
beer when you order any appetizer or 
entree). 

GORDON BIERSCH 

Mon-Fri 3-6:30 pm, Sun-Thurs 9-close 
($1 off Gordon Biersch beer, $2 off wine 
by the glass, $6 cocktails, $5-$ll food 
specials). 

GREEN ROOM 

Tues-Fri 4-7 pm on non-Showbox-show 
days ($2 off beers and wells, $1 off 
appetizers). 

HARD ROCK CAFE 

116 Pike St, 204-2233, Mon-Fri, Sun 3-7 
pm (Flalf off wells, local wines, drafts, 
and appetizers). 

HIGHWAY 99 

Wed-Fri 4-7 pm (half off house 
cocktails, $3 New Belgium drafts, $4 
Flighway 99 signature menu items). 

ICON GRILL 

Daily 3-6 pm, 9 pm-close. 

IL BISTRO 

Daily 5-6:30 pm (over 20 food specials 
starting at $2.95, $5-$6 wines). 

IL FORNAIO 

Mon-Fri 4-6 pm ($5 house wine, $5 
small plates, $3 bottled beer). 

IVAR’S ACRES OF CLAMS 

Fri-Sat 3-11 pm ($4 wells, drafts, and 
wine, $2 off cocktails, and discounts on 
appetizers); Mon-Thu, Sun 3-10 pm ($4 
wells, drafts, and wine, $2 off cocktails, 
food specials). 

JAPANESE GOURMET 

Daily 3-6 pm (Sushi and drink specials). 

JAPONESSA SUSHI COCINA 

Daily open-6:30 pm, 10 pm-close, in 
the bar from 6:30-8 pm ($5 drafts, $6 
wells, $5 sake and wine, $2-$15 food 
specials). 

JUNO 

Mon-Fri 3-6 pm ($5 daily cocktail 
specials, $4 drafts, $5 select wine, and 
half off bar food). 

KELLS 

Mon-Thurs 4-7 pm ($4.50 drafts, $3.50 
wells and wine, $3 food specials), Fri- 
Sun 4-7 pm ($3 food specials). 

LECOSHO 

Daily 3-6 pm ($3 tap beers, $5 wines, 

$5 select cocktails, $4-$12 food menu). 

LOWELL’S 

1519 Pike PI, 622-2036, Daily 4 pm- 
close ($4 wells, $5 drafts, $7 house- 
infused specialty cocktails, $5 house 
wines, $3-$5 food specials). 

MATT’S IN THE MARKET 

Mon-Sat 5-7 pm ($7 cocktails, $7 wine, 
$4 rotating draft, $5-$8 food menu). 

MAXIMILIEN IN THE MARKET 

81 Pike St, Ste A, 682-7270, Mon-Fri 5-7 
pm ($5 wines, $6 Perroquet, $6 ab¬ 
sinthe, $15 bucket of six Kronenbourg 
beers [or $3 each], $4-$12 appetizers). 

MCCORMICK’S FISH HOUSE & BAR 

Mon-Fri 3-6 pm; Sat-Sun 4-6 pm ($3- 
$7 food with beverage purchase). 

METROPOLE: AMERICAN KITCHEN 
AND BAR 

Daily 3-6 pm ($3.50 house cocktails 
and wells, $7 premium cocktails, $4 


drafts, $5 local wine). 

MEXICO CANTINA 

Mon-Fri 3-6 pm ($1 off drafts, $4 wine 
and sangria, $5 margaritas, $5-$7 
tapas). 

MISTRAL KITCHEN 

Daily 4-6:30 pm ($6 house wines, $6 
cocktails, $8 Mistral Flouse cocktails, 
$1.50 oysters, $2-$6 bar snacks). 

MORTON’S THE STEAKHOUSE 

Sun-Fri 11 am-6:30 pm, 9 pm-close 
($5.50 select beers, $7.50 wine, $8.50 
cocktails, bar bites menu). 

NIJO 

Daily 4-7 pm, 10-11 pm ($4-$6 cocktails, 
$5 wine, $3 draft and bottled beer, $3- 
$7 food specials, sake specials). 

O’ASIAN 

Mon-Fri 3:30-7 pm, Sat-Sun 3:30 
pm-close. 

OLIVER’S 

Tues-Sat 5-7 pm ($2 off select cock¬ 
tails, $1 off beers and wine, $1 off food). 

OWL N’ THISTLE 

Daily 3-7 pm ($3 domestics, $4 micros 
and wells, $4.50 house wines, dis¬ 
counted food specials). 

PADDY COYNE’S IRISH PUB 

Daily 3-6 pm, 10 pm-midnight ($3.50- 
$7 food specials, including an Irish stew 
for $6.50). 

PALACE KITCHEN 

Mon-Fri 4:30-6 pm, Sun-Thurs 11 pm-1 
am ($6 fernet, $6 wine or prosecco, 
$7-$8 select cocktails, $5 drafts, $2.50 
Tecate, $5-$6 food specials). 

PALOMINO 

Daily 3 pm-midnight ($5 house wines, 
$4 select drafts, $6 cocktails, $4-$10 
appetizers and food specials). 

PENNYROYAL 

Mon-Sat 3-6 pm ($5 daily punch, $5 
wines, $7 classic cocktails); Sun 3-7 pm 
(specials on Tiki drinks and food). 

PIKE PLACE BAR AND GRILL 

Daily 3-7 pm ($4.50 beer, $5-$8 drink). 

PIKE PUB & BREWING COMPANY 

Mon-Fri 4-6 pm ($1 off pints, $4 off 
pitchers, $3-$10 food specials). 

A PIZZA MART 

Daily 3-7 pm, 11 pm-2 am (food and 
beverage specials). 

POLAR BAR 

Mon-Fri 3-6 pm ($5 wells, $5 wine, half 
off bar food). 

RADIATOR WHISKEY 

Daily 4-6 pm ($4 drafts, $5 select 
wines, $8 bourbon margaritas, $7 
Rainier tall can and Evan Williams shot 
combo). 

REGATTA BAR & GRILL 

Mon-Fri 4-7 pm ($4 drafts, $4 wine, 

$5 wells). 

RELISH BURGER BISTRO 

Daily 3-6 pm ($3-$6 beer, wine, and 
cocktail specials, $6 small plates). 

RN74 

Mon-Thurs 3-7 pm, Fri 3-6 pm. Sat 
4-6 pm ($7 house wine, $8 specialty 
cocktails, $7 well cocktails, $4-$7 select 
food items, $6 shot + a beer). 

ROCK BOTTOM RESTAURANT 

Mon-Fri 3-6:30 pm, 9 pm-close ($5-$7 
appetizers, $6 select cocktails, $2 off 
all wine and tap beers, $1 off wells). 

ROMIO’S PIZZA & PASTA 

Daily 3-7 pm ($2 PBR, $4 wells, $4.50 
house wine, $4 drafts, $5 select cock¬ 
tails, $5 food specials). 

SAZERAC 

Daily 4-8 pm ($3.50-$5 bottled beer 
and cider, $5 drafts, $4-$7 wine, $6 
well drinks, $8 cocktails, $10-$18 spe¬ 
cialty cocktails, $6-$10 food menu). 

SEATOWN 

Mon-Fri 4-6 pm ($6 red wine, white 
wine, and bubbly; $3 Rainiers; $5 san¬ 
gria; food specials). 

SERIOUS PIE 

Mon-Fri 3-6 pm ($6 mini pizzas, $5 
house wine, $5 drafts). 

SIX SEVEN 

Sun-Thurs 3-6 pm ($6 specialty cock¬ 
tails, $6 select wines, $4 drafts, $5-$6 
appetizers). 

SONYA’S SKYY LOUNGE 

Daily 4-6 pm ($1 off drinks, $5 food 
specials). 

STEELHEAD DINER 

Daily 3-6 pm ($4 drafts, $4 wells, $6 
well martinis). 

SUITE 410 

Mon-Sat 4-7 pm ($6 select house cock¬ 
tails, $5 wells, $3 Pacifico and Coors 
Lite, $8 classic cocktails). 

SULLIVAN’S STEAKHOUSE 

Mon-Wed 3-6 pm, all day Thurs and 
Sun, Fri 3-6 pm (food & drink specials). 

TAP HOUSE GRILL 

Mon-Fri 3:30-6:30 pm, Fri-Sat 11 
pm-1 am. Sun 3:30 pm-11 pm ($4 mini 
flabreads, $2 off all drafts and wine). 

THE TERRACE AT THE FAIRMONT 
OLYMPIC HOTEL 

Daily 3:30-6 pm ($5 bottled beer, $7 
wine, $8 martinis, $4-$6 appetizers). 

TRACE 

Daily 10 pm-midnight ($4 beer, $5 
food, $6 wine, and $7 cocktails), 4-7 
pm ($4 beer, $5 food, $6 wine, and $7 
cocktails, and sushi specials). 
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"Best Vietnamese Restaurant” 



Locol 

barley&vine 


Happy hour 
all day Sunday 
on the patio! 

(Patio is covered & heated) 


7902 35th Ave SW Seattle, WA 
(206)708-7725 

Sun-Thu 3pm-12am • Fri-Sat 3pm-1am 



2015 SEA.TTLE MAGAZ-INE REAOER^S CKOiCE 


HAPPY HOUA DAILY - 3 : 30 PM TO 5 : 30 PM 

LArg NIGHT HA1>py HOUn 9PM T^ CI.Q-5^ 4 1CPM TQ CiOSE Fm i SAT 
20G.3.29.2T11 >- PtGN9CFDHR£9TAUJiAMT5.CQM 

ITEIS @MONSO OH SEATTLE 



CARDROOM 




Happy Hour 
daily 3-6PM 

$4 micros & 

$5 premium well drinks 

$2'$7 food menu 

Full menu available 
all day long! 


oin. 


Happy Hour Mon-Fri 3-6PM* 
507o off all draft beer. 

$5 well drinks 
$3-$6 food menu 


^except on game days 


2011st Ave. S 

206-402-6654 ■ jandmcafe.com 
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Sandwiches 


EVERYDAY, ALL DAY 


Your Sandwich Salvation! 


Capitol Hill 

721 E Pike St • (206) 257-5927 

(see website for delivery area) 

Ballard 

5315 Ballard Ave NW • (206) 789-0936 

Call us or Order Online at www.OtherCoastCafe.com 




Happy Hour Daily 


Join us in the Lobby Bar 
4:00 - 6:00 p.m. 

$4 Draft Beer 
$6 Well Drinks 
Featured Wine Specials 



Pan Pacific 

SEATTLE 



EARLY & LATE DAILY 


2125 Terry Avenue I panpacific.com/seattle 


RE OfA OND 17153 Redmond W»y. Suite 1 SO ^ 425.SS1 .S25 2 
KENT STATION 504 Ramsay Way #107* 253.277.2053 
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Cocktail Compass 


TRIPLE DOOR MUSICQUARIUM 
LOUNGE 

Daily 4-6 pm ($4 draft beers and cider, 
$5 wells and select cocktails. $4-$8.50 
food specials). 

URBANE 

Daily 4-6:30 pm ($4 drafts, $5 wells, $6 
well martinis, $6 house wines, $7-$14 
food specials). 

VESPOLINA 

Daily 3-7 pm; Mon-Thu, Sun 9-10 pm 
($4 drafts, $6 select cocktails, $3 each 
anitpasto or choose 3 for $8). 

VIRGINIA INN 

Daily 4-6 pm ($1 off featured micro¬ 
brew, $5 wine, small plate specials). 

VON’S 

Daily 4-6 pm, 10 pm-midnight ($2 PBR 
pints, $5 wine, $3.50 scratch Manhat¬ 
tan, and $3-$8 small plates). 

W HOTEL 

Mon-Fri 4-6 pm ($4 drafts, $7 wine, $8 
wells, $5 food). 

ZIG ZAG CAFE 

Mon-Fri 5-7 pm ($4 off all house cock¬ 
tails, $5 house wines, $3.50 drafts). 


EASTLAKE 


CHANDLER’S CRABHOUSE 

Daily 3-6:30 pm, 9 pm-close ($3 off 
small plates, $3 off wine, $1 off draft 
and bottled beer, $2 off Chandler’s spe¬ 
cialty cocktails, $2 off glass of sangria, 
$9 off pitcher of sangria, $2 off wells). 

CICCHETTI 

Mon-Fri 5-6:30 pm ($7 house cocktails, 
$6 house wines, $2 off draft beer, $6 
premium wells, $2-$12 food menu). 

EASTLAKE BAR AND GRILL 

Daily 3-6 pm, 9 pm-close ($4.99 pre¬ 
mium wells, $4.99 shots, $5.99-$6.49 
specialty cocktails, $4.99 house wine, 

$1 off all other wines, $3.49-$8.49 food 
menu). 

EASTLAKE ZOO TAVERN 

Daily 2-6 pm ($1 off pitchers and free 
pool). 

LITTLE WATER CANTINA 

Mon-Fri 3-6 pm ($4 drafts, $6 house 
margaritas, $1 off wells, $1 off all wines, 
$12 tequila flights, $3-$8 food menu); 
Fri-Sat 10 pm-close ($4 drafts, $6 
house margaritas, $6 Rainier + shot of 
Fireball, $2 shot of Exotico Blanco, 25% 
off agave spirits). 

LOUISA’S CAFE & BAKERY 

Mon-Sat 4 pm-6 pm ($4 pints, $5 wine, 
$6 Manhattans, cocktail specials, half 
off small plates). 

MAMMOTH 

Daily 4-6 pm, 10-11 pm (one select $3 
IPA, one select $3 pilsner, one select 
$3 whiskey). 

PAZZO’S 

Daily 3-6 pm, Sun-Thurs 10 pm-close 
($3 drafts and wells, $5.95 food). 

SERAFINA 

Mon-Fri 4-6 pm ($7 specialty cocktails, 
$6 house red or white wine, $2 off 
drafts, $5 premium wells, $6-$8 ap¬ 
petizers). 

SIAM ON EASTLAKE 

Mon-Thu, Sun 9-10 pm; Daily 3-6 pm; 
Sat 9-10:30 pm ($3 bottles, $3.50 
drafts, $5-7 cocktails, $4.50 wine, $4 
plum wine, $4 cold sake, $5 cham¬ 
pagne, $5 small plates, $7 entrees). 

VICTORY LOUNGE 

Daily 3-6 pm, 11 pm-1 am ($4.50 wells, 
$4 house wine, $1 off drafts). 


EASTSIDE 


AGAVE COCINA & CANTINA 

17158 Redmond Way, 425-881-8252, 
Daily 4-6 pm, lOpm-close ($4 draft 
beers, $5.50 margaritas, $5.50 house 
wines, $5-$6.50 appetizers). 

AGAVE COCINA & TEQUILAS 

Daily 3-6:30 pm. Mon-Thu, Sun 8:30-10 
pm ($5.50 house Margaritas, $3.75 
drafts, $5.50 select Flappy Hour 
wines, $5.50-$7.50 food specials; daily 
specials). 

DANIEL’S BROILER 

10500 NE 8th St #2100, 425-462-4662, 
Daily 4-6:30 pm, 9 pm-midnight (Food 
specials and $1 off all draft and bottled 
beer, $3 off wine by the glass, $2 off 
cocktails). 

LA ISLA 

Daily 3-6 pm, Sun-Thu 9 pm-midnight. 

LITTLE SHEEP MONGOLIAN HOT 
POT 

Daily 8:30-10:30 pm. 

MONSOON EAST 

10245 Main St, 425-635-1112, Sun-Thurs 
3-6 pm & 9-11 pm, Fri-Sat 3-6 pm & 9 
pm-close. 

TUTTA BELLA NEAPOLITAN PIZ¬ 
ZERIA 

Daily 3-6 pm, 9 pm-close ($4-$5 beer, 
$5-$6 wine, $6 highballs, $7-$8 cock¬ 
tails, food specials). 

TUTTA BELLA NEAPOLITAN PIZ¬ 
ZERIA 

Daily 3-6 pm, 9 pm-close ($4-$5 beer, 
$5-$6 wine, $6 highballs, $7-$8 cock¬ 
tails, food specials). 


FIRST HILL 


FIRESIDE ROOM 

Daily 4-6 pm, 10 pm-close ($4 beer, 

$7 wine, $9 specialty cocktails, $8 per 
food item/$20 for 3). 


THE HIDEOUT 

Mon-Fri 4-7 pm ($2 Rainier, $4 wells 
and drafts). 

HUNT CLUB 

Daily 4-6 pm, 10-close ($4 beer, $7 
wine, $9 specialty cocktail, $8 per food 
item/$20 for 3). 

LOTUS ASIAN KITCHEN & LOUNGE 

Daily 4-6 pm, 10 pm-2 am ($5 beer, 
cocktail specials, $5 appetizers). 

PRIMO 

Mon-Sat 5-6 pm, 9 pm-close. Sun 4-6 
pm ($5 drafts, wells, and house wine; 
$12 pizza; $5-$6 appetizers). 

QUARTER LOUNGE 

Daily 3-7 pm; Sun-Thurs 11 pm-2 am. 

VITO’S RESTAURANT & LOUNGE 

Daily 4-7 pm ($4 wells, drafts, and 
house wine, food specials). 


FREMONT 


9 MILLION 

Daily 4-6 pm ($1 off wells and drafts, 

$6 mint juleps, $5 wine); 4-7 pm ($4-$7 
food menu). 

ADD-A-BALL 

Mon-Thu 4 pm-1 am ($6 Rainier + 
MD2020 Shot). 

AGRODOLCE 

Daily 4:30-7 pm, 9 pm-close ($4 select 
beer; $5 house wine. Rainier and rye, 
Fernet Branca, Campari and Soda, 
Bourbon Zenzero, Vodka Dolce, and 
Aperol Spritz; $4-$8 food menu). 

THE BACKDOOR @ ROXY’S 

Daily 5-7 pm ($1-$6.50 food menu). 

BALLROOM 

456 N 36th St, 634-2575, Mon-Fri 

3- 7 pm ($7 Rainier tall boy + slice of 
cheese or pepperoni; $2 off all appetiz¬ 
ers; $1 pizza slices, sandwiches, wells, 
domestic drafts, and house wine). 

THE BARREL THIEF 

3417 Evanston Ave N #102, 402-5492, 
Tues all day, Wed-Thurs & Sat-Sun 4-6 
pm, Fri 3-6 pm ($6 house wine; $l-$3 
off other wines; $1 beer, cider, cocktails 
and spirits; 20% off wine and spirits 
flights, $3-$6 snacks). 

BLUE C SUSHI 

Mon-Wed & Fri-Sat 4-7 pm, Thu & Sun 

4- 9 pm ($3 taps, $3 wells, $4 house 
wines, $4 large sakes, $5 specialty 
cocktails, $3 sushi specials). 

BROUWER’S CAFE 

Daily 3-6 pm ($1 off drafts and wells, 
food specials). 

ELCAMINO 

Mon-Fri 4-6 pm, Sat-Sun 3-5 pm, 

Fri-Sat 10-11 pm ($3 beer, $5 house 
margarita, $3 sol, $6-$8 food specials 
in the bar). 

FREMONT DOCK 

Mon-Fri 3-6 pm, Sun-Wed 9 pm-12 am. 

GEORGE & DRAGON PUB 

Mon-Fri 3-6 pm. Sun 8 pm-2 am ($1 off 
pints and wells). 

HA! 

Mon, Wed-Sun 3-6 pm (Appetizer 
specials and $1 off all drinks. $2 off 
mimosa’s and Bloody Marys Sat-Sun). 

HIGH DIVE 

Daily 7-8 pm ($5 glasses of 14 Hands 
wine, $1.50 off micros and drafts, $3 
PBR drafts). 

JAI THAI FREMONT 

Daily 5-7 pm ($5 select drafts and 
champagne cocktails, $6 house wines, 
$7 Sobieski vodka martinis, $8 mojitos. 
Discounted bites and appetizers). 

LTD BAR AND GRILL 

Mon-Fri 3-6 pm; Tues all day ($1 tacos). 

NECTAR 

Daily 7-9 pm ($1 off drafts, wells, and 
wine, $2 specialty cocktails). 

NICKERSON STREET SALOON & 
GRILL 

Mon-Fri 3-6 pm ($4 pints, $5 house 
wine). 

NORM’S EATERY & ALEHOUSE 

Mon-Fri 4-7 pm, Sat-Sun 10 am-2 pm. 

OUTLANDER BREWERY AND PUB 

Tue-Fri 4-6 pm ($1 off draft beer). 

PECADO BUENO 

Daily 3-6 pm, 9-11 pm. 

QUOIN 

Daily 4-6 pm ($1 off wells, beers, 
glasses of wine. $7 cocktail specials). 

THE RED DOOR 

Mon-Fri 3-6 pm, 10 pm-midnight ($1 
off drafts, wells, and wine, $4-$6 food 
specials). 

RED STAR TACO BAR 

Daily 4-6pm, Sun-Thurs lOpm-lam. 

ROCKCREEK 

Daily 4-6 pm ($5 wine, $4 drafts, $7 
rotating cocktail specials, $25 bottles 
of champagne, and food specials). 

RUSSELL’S TAVERN 

4111 Stone Way N, 547-1653, Daily 4-6 
pm (food and drink specials). 

SCHILLING CIDER HOUSE 

Mon-Fri noon-6 pm ($1 off pints). 

VIA TRIBUNALI 

Daily 4-6 pm, 10 pm-close ($6 food 
specials, $3 select pints, $5 prosecco, 
$6 wells, $8 specialty cocktails, $10 
half carafe of house wine, $10 cocktails, 
$3-$4 Caffe Vita). 


VIF 

Wed-Fri 3-6 pm (Glass of wine starting 
at $7,1/2 price corkage on bottles off 
the shelf, snacks from $5). 

WOODSKY’S 

Daily 4-7:30 pm, Mon all day ($3 taps 
and wells). 

ZAPVERR 

Daily 3-6 pm ($5 martinis and glasses 
of wine. $5-8 appetizers and food 
selections). 


GEORGETOWN 


9 LB. HAMMER 

Mon-Fri 11 am-7 pm ($1 off draft beer). 

BRASS TACKS 

Daily 4-6 pm, all day Tuesday ($1 
Rainier, $3 wells, $4 prosecco, $5 house 
wines, $6 cocktails, food specials). 

FLYING SQUIRREL 

Mon-Fri 3-6 pm ($3 draft beers, $5 
wells, $5 small cheese pizza). 

FONDA LA CATRINA 

Daily 3-6 pm ($1 off drafts, $1 off wells, 
$1 off appetizers). 

GEORGETOWN LIQUOR COMPANY 

Mon-Fri 4-7 pm ($3 wells, $1 off tap 
beer, $8 specialty cocktails, $1.50-$7 
bar bites). 

HITCHCOCK DELI GEORGETOWN 

Mon-Fri 3-7 pm ($4 drafts and $5 
wine). 

HUDSON 

Mon-Fri 3-6 pm ($3 High Life pints, $1 
off beer and wells, food specials). 

THE INDUSTRY LOUNGE 

Daily 3-6 pm ($2.50 wells and drafts, $1 
off appetizers). 

JULES MAES 

Sun-Fri 3-7 pm ($2 PBR, $3 microbrews 
and wells). 

MARCO POLO 

Daily 4-7 pm ($1 off beers, wells, wine). 

THE MIX 

Mon-Sat 3-7 pm, all day Sunday ($4.50 
wells, $4 drafts and cider, $1.50 PBR 
and Rainer tall boys). 

RUNWAY CAFE 

Daily 3-6 pm (3 wells, $2 PBR/Rainier, 
$2 off appetizers, $2 fries). 

SLIM’S LAST CHANCE 

Daily 4-6 pm ($1 off drafts, wells and 
specialty cocktails, $4.25 food specials). 

SMARTY PANTS 

Mon-Sat 4-7 pm, 10 pm-midnight ($5 
wells, $1 off drafts, $2 PBR, $4 select 
wine and snacks). 

STAR BRASS WORKS LOUNGE 

Sun-Fri 3-7 pm (Tavern Burger + 

Rainier $5, well shot + Rainier $5, 
bartender’s choice $5); Sun 8-10 pm 
(Free Tavern burger with purchase of 
alcohol). 

STELLAR PIZZA 

5513 Airport Way S, 763-1660, Daily 
3-6 pm ($4 micros, $5 premium wells, 
select discounted food items). 

VIA TRIBUNALI 

Daily 4-6 pm ($3 pints, $6 wells, $10 
half carafe of house wine, $6 food). 

ZIPPY’S GIANT BURGERS 

Tues-Sat 3-6 pm ($3 pints of beer and 
$2 Lil’ Zips). 


GREEN LAKE 


THE BURGUNDIAN 

2253 N 56th St, 420-8943, Mon-Fri 3-6 
pm (food and drink specials). 

DUCK ISLAND ALE HOUSE 

Daily 3-5 pm ($3.50 wells, $1 off drafts, 
food specials). 

DUKE’S GREENLAKE CHOWDER 
HOUSE 

Daily 3-6 pm, 9 pm-close ($4.80 wells, 
$5.60 wine, drink and food specials). 

GREENLAKE BAR & GRILL 

Daily 3-6 pm, 9 pm-1 am ($5 wells 
and house wine, $6 cocktails, $1 off all 
drafts, $3.50-$8.50 food menu). 

LATONA PUB 

6423 Latona Ave NE, 525-2238, 
Mon-Tues 4-6:30 pm, Wed-Sun 4:30- 
6:30 pm ($1.25 off pints, $0.50 off 
schooners). 

LITTLE RED HEN 

Mon-Fri 9 am-noon, 4-7 pm ($3 wells 
and domestic bottles, and $4.50 
microbrews). 

MIO SUSHI 

Mon-Thurs 4-6 pm. 

TANGLETOWN 

Mon-Fri 3-6 pm ($1 off Elysian pints, $5 
featured wine). 

UBER TAVERN 

Tues-Fri 4-6 pm ($4 Hofbrau Munchner 
Weisse 17 oz drafts). 

ZEEK’S PIZZA 

Mon-Fri 3-6 pm ($1 off beer and wine, 
$10 growler fills, $4 food specials). 


GREENWOOD 


74TH STREET ALE HOUSE 

Mon-Fri 3-6 pm ($5 Imperial pints, $5 
red or white house wine, $6-$7 food 
specials). 

ALIBI ROOM 

Mon-Fri 3-6 pm; Sat-Sun noon-6 pm; 
Mon-Thu, Sun 10 pm-1 am ($4 drafts, 
$4.50 wells, $5 house wine, $5-$6.50 
select apps, 1/2 priced mini specialty 
pizzas). 
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Goods made in the USA end 
Canada by independent 
designers who give a fuck. 

VELOURIA 
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HAPPY HOUR: DAILY 4PM-7PM 


Bottle of Wine & Fromaggio Petite $19 

BREAKFAST* LUNCH 
DINNER • COCKTAILS 

DAILY FOOD AND DRINK SPECIALS 
LIVE MUSIC AND EVENTS 

THETINLIZZIELOUNGE.COM 


Monday-Thursday 8am-2pm & 4pm-12am Friday 8ain-2pin 
& 4pm-2am Saturday 8am-2am Sunday 8ain-12am 

located in the MerQueen Hotel at 

600 Queen Anne Ave N. 
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FRIENDLY STiitFlij 
GREAT F0t).Di,\V 
GREAT DRINKS', 
CDLD BEER.\\\ 
KIDS WELCOME TOO! 

WEEKEND BRUNCH 
LUNCH SERVED DAILY 

m/HD 


2421HR!gf| AWt 206-441-1677 

CYCLOPSSEATTLE.COM 



HAPPY 

HOUR 

Mon-Fri 3-7pm 

Pool, Food & 
Drink Specials 

1/2 PRICE 
POOL ALL DAY! 
Sun/Mon/Tue 

BALLROOM 

-y/^VV- 

POOL BAR PIZZA 

456 North 36th St (In Fremont) 

206.634.2575 BallroomFremont.com 
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Single Women 

social drinkers 
age Zl-30 
all ethnicities 


You will be paid 

upto $320 
for completing a study 
on dating eKperlences with men 
that includes online surveys and one office visit 


A Universitv of Washington Researcti Study 

Call: (206) 543-5536 
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MEZCALERIA ♦ BODEGA 
TAQUERIA ♦ TEQUILERIA 
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Happy Noup 

WINTER HOURS: 

MONDAY - THURSDAY, 4PM-MIDNIGHT 
FRIDAY - SATURDAY, 4PM-1AM • SUNDAY, 4PM - 10PM 
ROOFTOP OPEN: WEATHER PERMITTING 

- ^ frfE ST.. SEATTLE.,2oej 

SlEZCALERIAOAXAnj - . 



SEATTLE’S 

FAVORITE 

QUIRKY 

ITALIAN 

SINCE lS8e 


GtUTEWFREEiO RTION SWVAI liABEEf 
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BIZZARRO ITALIAN 


OPEN 7 NIGHTS A WEEK 5-10 

1307 H. 46TK ST IN IVALlINGfOAD OFF STONE WAY AND 46TH 
206‘632-7277 www. bizzarroitatia n cafe.com 
Gi fUGedif icates avaliabit ourju^sHe! 


bTAKE OUTINOW AVAILAStELTHRU. BfTE SaUADti 


Hot Diggity Dog! 

SSlGffife 03^^ 

1/2 Pound Burgers - Sliders - Soups & Salads 
Sandwiches - Wraps - Wings 
Mouth-watering Appetizers like 
Beer-Battered Green Beans & Coconut Shrimp 



TRiViAEVERY 
THURSDAY, 8PM 

HAPPY HOUR 
4PM TO 7PM DAILY 
+ ON WEDNESDAYS $3 PBR 40’S 

FULL BREAKFAST SERVED! 
OPEN SAT & SUN @9AM 

BONUS HAPPY HOUR! 
SAT & SUN, 10AM-2PM 


206-547-1417 • 460 North 36th Street'"iN THE HEART OF FREMONT 


NORMSEATERY.COM S 
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Cocktail Compass 


BARANOF 

Daily 6 am-7 pm ($3 wells, $3.25 select 
tall cans of beer). 

BILL’S ON GREENWOOD 

Daily 4-7 pm, Sun-Wed 9 pm-close 
($3.50 pints, $4 wells, $4 rotating well 
cocktail all day, $4-$6 food menu). 

BLEACHERS 

Daily 3-6 pm, 10 pm-midnight ($2.75 
drafts, $3 wells). 

THE COZY NUT TAVERN 

Tues-Sun 4-7 pm ($1 off draft beers, 
wells, cocktails, and select food items). 

CROSSWALK TAVERN 

Mon-Fri 3-6 pm ($3 wells, $2.75 do¬ 
mestic drafts, $3.50-$6 food items). 

GAINSBOURG 

Daily 4-6 pm ($1 off beer, wine, and 
cocktails; $2-$6 appetizers). 

THE HOUSE SPORTS PUB 

Mon-Fri 3-6 pm ($3 food, $0.50 wings). 

JADE 

Tues-Sun 3-6 pm (drink specials). 

MAKEDA 

Mon-Fri 5-7 pm (Featured wines $5/ 
glass, $1 off regular priced glasses, 
bottle discounts, food specials). 

NAKED CITY BREWERY & TAP- 
HOUSE 

Mon-Fri 3-6 pm. Sun 11:30-midnight 
($1 off all drafts, cider and house wine; 
food specials). 

NORTH STAR DINER & SHANGHAI 
ROOM 

8580 Greenwood Ave N, 457-5794, 
Daily 4-7pm ($6 cocktails, $7 wings) 
Daily 11pm-2am (food specials). 

OLIVER’S TWIST 

Mon-Thurs 5-7 pm, Fri-Sat 4-6 pm. Sun 
5 pm-midnight ($2 off select cocktails, 
$1 off beers and wine, $1 off food). 

THE OULD TRIANGLE 

Mon-Sat 2-8 pm ($3 wells, $0.50 off 
drafts). 

RICKSHAW RESTAURANT AND 
LOUNGE 

Mon-Fri noon-5 pm. Sun 10 am-5 pm 
($3.50 wells, $4.50-$6.50 appetizers). 

STUMBLING GOAT BISTRO 

Tues-Sun 4-6 pm ($6-$10 food menu, 

$1 off desserts, $4-$5 beer, $6-$7 
cocktails, $6-$8 wine). 

TEACHERS LOUNGE 

Tues-Sun 5-6:37 pm ($2 off house 
cocktails; $1 off beer, wine, and food). 

TIM’S TAVERN 

Daily 4-7 pm, Sat-Sun noon-2 am 
($0.50 off drafts, cans/bottles, wine, 
and wells). 

WING DOME 

Daily 3-6 pm ($3.75 wells, $3.50 pints, 
$1 mini sliders). 

THE YARD CAFE 

Daily 4-6 pm, 10-noon ($1 off beer, 
wine, and house cocktails, and $5 food 
menu). 


HILLMAN CITY 


SPINNAKER BAY BREWING 

Thurs 5-9:30 pm, Fri 5-11 pm. Sat 3-11 
pm. Sun 1-6 pm (micro-beer made on¬ 
site and food trucks). 

UNION BAR 

Daily 4-7 pm ($1 off drafts, $1 off wells). 


INTERBAY 


HIGHLINER PUB AND GRILL AT 
FISHERMAN’S TERMINAL 

Mon-Fri 4-6 pm ($1 off draft wine, $2 
Rainier and Coors Light, $1 off other 
draft beer, $1 oyster shooters, and $1 
off appetizers). 


INTERNATIONAL 

DISTRICT 


BUSH GARDEN 

Mon-Sat 5-6:30 pm & 8:45-9:45 pm. 
Sun 5-8:45 pm (2-for-l appetizers). 

GREEN LEAF 

Mon-Fri 4-6 pm. 

JOE’S 

Daily 7 am-noon, 4-7 pm ($0.50 off all 
drafts and wells). 

KANAME IZAKAYA & SHOCHU BAR 

Tues-Sun 5-6:30 pm ($4 beer, $6 
cocktails, $4-$6 sake, $3-$6 appetizer 
menu). 

KING ST. BAR & OVEN 

Mon-Fri 3-7 pm, Fri-Sat 9-11 pm ($2.75 
domestic drafts, $3.75 micros and 
imports, $3 wells, $1.99-$4.49 food 
menu). 

MIKADO TEPPANYAKI 

Mon-Fri, Sun 4-6 pm (20% off sushi). 

SLUGGERS BAR & GRILL 

Tues-Sun 3-7 pm on non-game days 
($3 drafts and wells). 

WORLD PIZZA 

Mon-Fri 3-6 pm ($2.75 slices; $1 off 
draught beer. Rainier and wine). 


LAKE CITY 


THE BEER AUTHORITY 

Daily 4-6pm, buy two bottles or cans 
to go and get a draft pint for $2 

BOUD’S PINEHURST PUB 

Daily 2-4 pm, 9-11 pm. 

CAROLINE TAVERN 

Daily 8 am-noon ($0.50 off all drinks). 


EL NORTE 

Fri 4-7 pm ($4 margaritas, $3 beer). 

ELLIOTT BAY PUBLIC HOUSE & 
BREWERY 

Mon-Sat 9 pm-midnight ($1 off house 
drafts, $1 off wines, $4.95-$6.95 food 
specials); Daily 3-6 pm; Sun 9-11 pm ($1 
off house drafts and wines, $4.95-$6.95 
food specials). 


LESCHI 


ALICIA FUSION BISTRO 

Daily 3-6 pm, 9:30-11 pm ($5 beer, 

$6 wine, $7-$8 cocktails, small plate 
specials). 

BLUWATER BISTRO LESCHI 

Daily 4-6 pm, 10 pm-close ($3.50 
beer and cocktails, $4 wine, discount 
appetizers). 

DANIEL’S BROILER 

200 Lake Washington Blvd, 329-4191, 
Daily 4-6:30 pm, 9 pm-close ($3 off 
all wine, $1 off drafts and beer, $2 off 
specialty cocktails). 


MADISON PARK 


ATTIC ALEHOUSE AND EATERY 

4226 E Madison St, 323-3131, Mon- 
Fri 3:30-6 & 9:30 pm-12 am. Sat 
9:30-close, Sun 5 pm-close ($5-$7 food 
specials, $1 off micros and imports, $4 
wines, $3 domestic drafts, $5 wells). 

BING’S 

Daily 3-6 pm, 9 pm-close ($2 Miller 
High Life tall boys; $3 grapefruit IPAs; 
half off small plates, well drinks, house 
wine, and draft beer). 

CACTUS 

and one other location, Sat-Sun 3-5 pm 
($5 margaritas, sangria, and mojitos, 
$3.50 XX Amber, and $2-$6 food 
menu). 

CAFE FLORA 

Mon-Fri 3-6 pm ($6 wine and cocktail 
specials, $4 drafts, $1 off wells). 

LUC 

Daily 4:30-6:30 pm ($2-$ll food menu, 
$6 rose, $4 house wine, $5 sparkling 
wine, $5 select cocktails, $4 select 
beers). 

TWO DOORS DOWN 

Mon-Fri 4-6pm ($1 off pints, $5 Classic 
Burger). 

VOILA! BISTROT 

Mon-Sat 4-6:30 pm ($3 beer, $4 wine, 
$5 specialty cocktails, $3-$10 food 
specials). 


MADRONA 


BOTTLEHOUSE 

Daily 3-6 pm ($5 wine pours, $4 drafts, 
$10 cheese board, $2-$5 small plates). 

CENTRAL PIZZA 

Daily 3-6 pm ($4.50 wells, $4 drafts, $2 
Oly draft, $6 Oly pitcher, $2 select tall 
boys, $5 house wine, $2 slices, $2-$4 
food specials). 

RED COW 

Daily 5-6 pm ($4-$10 food specials, 

$6 house wines, $4 drafts, $7 daily 
cocktail). 

ST. CLOUDS 

Mon-Fri 5-6:30 pm (half off all alcoholic 
drinks except full bottles of wine). 


MAGNOLIA 


BOXCAR ALE HOUSE 

Daily 4-6 pm ($3.75 micros and wells, 
$2.75 domestic bottles, $3.75 32 oz. 
PBR mug, $5.75 32 oz. micro mug, 

$3 for four chicken wings, $2.25 PBR, 
Rainier and Olympia). 

MAGNOLIA VILLAGE PUB 

Mon-Fri 4-6 pm ($1.50 PBR tall cans; 

$3 domestic drafts; $4 house wines, 
wells, and select micro drafts; $4-$6 
food specials). 

MULLEADY’S 

Daily 4-6 pm ($6 select cocktails, $5 
house wines, $4 select local micros, 
$5-$6 small plates). 

PALISADE 

Mon-Sat 3-6 pm & 9-11 pm. Sun 4-6 pm 
($5 drafts, $7 wine and cocktails, $4- 
$10 food menu). 

QUEEN MARGHERITA 

Mon-Thurs 4-6 pm ($4.50 drafts, $4 
wine, food specials). 

TANGLEWOOD SUPREME 

Daily 4-6 pm (food and drink specials). 

URBAN FAMILY BREWING CO. 

Thurs-Fri 5-7 pm. 


MONTLAKE 


CAFE LAGO 

Mon-Thurs 5-7 pm ($4 wine, wells, beer, 
cocktails, food specials). 

TRAVELER MONTLAKE 

Mon-Thu, Sun 10 pm-midnight (Late 
Night Whiskey Hour. Happy Hour prices 
on whiskey and food); Mon-Fri 3-6 
pm ($2 off wells, $1 off all drafts, $1 
off house wines and happy hour food 
menu). 


NORTH SEATTLE 


SAFFRON GRILL 

Daily 2-7 pm (food and drink specials), 
3-7 pm ($3 domestic drafts, $3.75 
beers, $5 wine and $5 tapas). 

STANFORD’S 

Daily 3-6 pm, 9 pm-midnight (Food 
specials). 


TWIGS BISTRO AND MARTINI BAR 

Daily 3-6 pm. 

WATERSHED PUB & KITCHEN 

10104 3rd Ave NE, 729-7433, Mon-Fri 
3-6 pm (drink specials), 9 pm-midnight 
(food specials). 


PHINNEY 


CORNUTO PIZZERIA 

Mon-Thu, Sun 5-6 pm (Free pizza with 
beverage purchase), 9-11 pm (9” pizza 
for $5). 

ED’S KORT HAUS 

Daily 3-6:30 pm ($2.75 domestic 
pints, $9 domestic pitchers, $5 micro 
pints, $15.50 micro pitchers, special 
appetizers). 

EL CHUPACABRA 

6711 Greenwood Ave N, 706-4889, 

Daily 4-6 pm, 10 pm-midnight ($3.50 
wells and drafts, $7 margaritas, $5-$7 
food specials). 

IN THE RED WINE BAR 

Mon-Sat 3-6 pm. Sun 3-10 pm ($2-$4 
beers, $5 house wines, $3-$6 food 
specials, $4 bruschetta). 

MAI THAIKU 

Daily 4-6 pm. 

THE PARK PUBLIC HOUSE 

Mon-Fri 3-6 pm ($3-$6 food specials). 

PHINNEY MARKET PUB & EATERY 

Mon-Fri 2:30-4:30 pm. Daily 9-11 pm 
($4 rotating taps, $5 wells and select 
wine, $6 select cocktails, $4-$8 food 
menu). 

RIDGE PIZZA 

Mon-Fri 3-6 pm, Sun-Thurs 9-11 pm, Fri- 
Sat 9 pm-midnight ($4-$6 food menu). 

SULLY’S SNOWGOOSE SALOON 

Tues all day ($3 rotating beer); Wed all 
day ($4 micros); Mon, Fri-Sun 4-7 pm 
($4.25 micros). 

ZEEK’S PIZZA 

Mon-Fri 3-6 pm ($1 off beer and wine, 
$10 growler fills, $4 food specials). 


PIONEER SQUARE 


ALTSTADT BIERHALLE & BRATHAUS 

Mon-Fri 3-6 pm ($1 off any half-liter 
beer, $2 off any full liter beer. House 
red or white wine: $4/glass, $12/half- 
liter, $24 liter. $4-$9 food specials). 

CENTRAL SALOON 

Mon-Fri 4-7 pm ($3 domestics & tall 
cans, $4 wells, $5 doubles, $2-$5 food 
menu). 

COLLINS PUB 

Mon-Fri 4-6 pm ($1 off drafts, wells, 
and house wine, $6-$13 food specials). 

CONTOUR 

Daily 3 pm-7 pm ($4.50 wells/$8 
double wells, $5 wine and champagnes, 
$3 PBR or Rainier, $4.50-$6 drafts, $5 
food menu). 

COWGIRLS INC. 

Sat 6-8 pm ($0.50-$2.95 food spe¬ 
cials). 

DOUBLE HEADER 

Mon-Thurs 5-7 pm (discounted drafts, 
$4 wells); Sun all day (discounts on 
drafts). 

EASY JOE’S 

Daily 4-7 pm ($1 off drafts and wells, $5 
food menu). 

F.X. MCRORY’S STEAK, CHOP & 
OYSTER HOUSE 

Mon-Fri 3-5:45 pm ($2.50 Miller Hi-Life 
pints, $4.50 wells, $4.50 drafts, $4.50 
house wine, $5 select cocktails, $4-$7 
food specials). 

FUEL 

Mon-Fri 3-7 pm ($4 wells, $6.50 well 
doubles, $1 off drafts and wines, $4-$5 
food specials). 

J&M CAFE 

Mon-Fri 3-6 pm (half off micros, $5 
wells, $3-$6 food specials). 

JOE’S BAR & GRILL 

Daily 7 am-noon, 4-7 pm (2.75 PBR and 
50<Z: off all other beer). 

LAST SUPPER CLUB 

Wed-Fri 6-9 pm ($2, $3 wells, free 
taco bar). 

MANU’S BODEGA 

Mon-Fri 4-7 pm (reduced prices on 
drinks). 

MCCOY’S FIREHOUSE BAR & GRILL 

Mon-Fri 3-7 pm (reduced prices on 
drafts, wells, bottled beers, and cock¬ 
tails, special appetizer menu). 

MERCHANT’S CAFE 

Mon-Fri 4-7 pm ($3 drafts, $2.50 tall 
boys, $4 wells, $l-$6 food). 

PIONEER SQUARE SALOON 

Mon-Fri 5-7 pm ($1 off drafts, $2 off 
pitchers). 

SHAWN O’DONNELL’S 

Daily 3-7 pm ($1 off craft and local 
beer, wells, and house wine; $2-$8 food 
specials). 

TEMPLE BILLIARDS 

Wed 4 pm-2 am (free billiards for 
ladies); Sun 3 pm-2 am (half price 
billiards); Mon, Wed-Sun 4-8 pm ($4 
pints, $4 wells). 

TIG 

Tues-Thurs 4-10 pm ($3.50 wells, drafts, 
and house wine, $3 sushi). 

TRABANT COFFEE & CHAI 

Mon-Fri 4-6 pm, Sat-Sun noon-4 pm 
($1 off beer, half off pastries). 


GREAT MEWS! 



/II Af 

w nit in 

HAPPy HOUR 

MON-SAT; H-SJOpm 


mim KITCHEH 


Uomifule MexicQK Favonitei 
Since 1974 


www.mamas.com 


2234 2nd Ave. • 728-MANA 



183012th Ave. • 206-323-1673 • Check us out on Facebook too! c 



FALL/WINTER 2015 47 




























XX Cold Beer xx 42" Flat Screen 
TVs XX Full-size Pool Tables xx 
Awesome Jukebox Selection xx 


BEER & LIQUOR SPECIALS 

MONDAY: $3.50 MICROS + 
_ WELL DRINKS _ 

TUESDAY: $3.50 NINKASI 
IPA & WELL VODKA 

WEDNESDAY: $3.50 ANCHOR 
STEAM & WELL GIN 

THURSDAY: $3.50 BLACK 
BUTTE & WELL WHISKEY 

FRI, SAT, SUN: 

$3 PINTS & $10 PITCHERS 
OF PBR & RAINIER 


TUE & SUN KARAOKE AT 9i 

FRIDAY NIGHT TRIVIOKE! 

Trivia at 8, Karaoke at 10! 



The Attic Alehouse 


Your Granparents Drank Here. 
Why Not You? 


Best Burgers 
in Madison Park! 

100% Natural, Washington State 
Sirloin and American Wagyu 
Custom Grind 

14 Large Screen TVs 

HAPPY HOUR 

Mon-Fri 3:30-6 PM 
9:30-Midnight 
Sat 9:30 to Close 
Sun 5 PM to Close 

Weekend Breakfasts 
$5-7 Food Specials, 

$1 Off Micros & Imports 
$4 Wine, $5 Wells 
$3 Domestic Drafts 
Trivia Tuesday 8pm 
Friday Karaoke 10pm 

OPEN EVERYDAY! 

Mon-Fri 11 AM to Close 
Sat & Sun 8:30AM to Close 

4426 E Madison Street 
206.323.3131 

AtticAlehouseSeattle.com 

facebook.com/atticalehouse 



MORE FRIENDS... MORE FUN! 

Underdog Sports Leagues - Seattle 
www.underdogseattle.com 

Call (206) 320-TEAM (8326) 



UNDERDOG 

SPORTS LEAGUES 


CEHIRill 

GIHEMH 


Gochdaiis ana Dinner 
under dne Big screen 





HRPPy HOUR! 

5:30-6:30 EVERy DRU 
$2 opp cochdaiis 
$4 mine 

$4 Rodading Tec Beer 
snachs under $6 


RLL RGES LUELGOME! 


2isd 3 union 
cendrai-cinema.conn 


Cocktail Compass 

TRIANGLE PUB 

Mon-Fri 4-6 pm, 11 pm-1 am (reduced 
well drinks and selected beers, rotating 
daily specials). 


QUEEN ANNE 


5 SPOT 

Mon-Fri 8-11 am, 3-6 pm, and 10 pm- 
midnight ($5.50 drink specials, $2.50- 
$3.50 draft beers, $3.50 wine, $3.50 
cocktails, $4-$5 food specials). 

BETTY 

Daily 4:30-6 pm ($4 drafts, $6 select 
wine and cocktails, $4-$6 small plates). 

BLUE WATER TACO GRILL 

Daily 4-6 pm. 

BLUE WATER TACO GRILL 

Daily 4-6 pm. 

BUCKLEY’S ON QUEEN ANNE 

Mon-Fri 3-6 pm, 10 pm-midnight 
except game or event nights ($3 do¬ 
mestics, $3.50 drafts, $5 wells, $4-$6 
food specials). 

CHOCOLOPOLIS 

Thurs 5-9 pm (free chocolate samples). 

CITIZEN 

Mon-Fri 5-8 pm ($3.50 wine, drafts, 
and mimosas, and $2-$4 food menu). 

CROW 

Daily 4:30-6 pm ($4 drafts and wells, 

$5 wine, $6 well martinis and Manhat- 
tans, $5 house wine, $5 small plates, 

$2 oysters, $5 small plates, $10 house 
lasagne). 

DOMANI 

Daily 3-6 pm, 8:30-10:30 pm (reduced 
price beers, cocktails, and food 
specials). 

EL DIABLO COFFEE COMPANY 

Daily 4-6 pm (Wine, beer, and food 
specials). 

GRUB 

Tues-Fri 3-6 pm ($4 drafts, $5 wines on 
tap, $6 cocktails and appetizers). 

HILLTOP ALE HOUSE 

Mon-Fri 3-6 pm. 

KEYS ON MAIN 

Daily midnight-close, Thurs 6 pm-close 
($4 drink specials). 

LAREDOS GRILL 

Daily 4-6 pm, lOpm-midnight ($2.50 
Tecate, $5 house wine, $4 select menu 
items). 

LLOYDMARTIN 

Wed 5-10 pm (30% off premium wine 
bottles with $18 minimum food pur¬ 
chase); Tue, Thu 5-6 pm ($8 premium 
cocktails, $6 wines, $3 beers, $5 food 
menu). 

MCMENAMINS QUEEN ANNE 

Daily 3-6 pm, 10 pm-midnight ($3.15 
Bud and Bud Light, $4.25 pints, $6.25 
wine, $2.50-$4.50 food specials). 

MECCA 

Mon-Fri 3-7 pm ($1 off drafts, $1 off 
wells, $1.50 Miller drafts). 

MELTING POT 

Mon-Fri 4-6 pm, Fri-5at 9 pm-midnight, 
5un-Thurs 9-10 pm. 

MEZCALERIA OAXACA 

Daily 4-6 pm (rooftop), 5-6 pm (down¬ 
stairs), Mon-Thurs 10 pm-midnight 

THE NABOB 

Mon-Fri 4-6 pm ($2 off wells, $1 off 
select drafts, $1 off house wines, $4-$7 
food specials). 

NYP BAR & GRILL 

Mon-5at 2-6 pm & 9 pm-close, all day 
5unday (food and drink specials). 

OZZIE’S 

Mon-Thurs 3-7 pm, Fri 3-9 pm ($2-$5 
food and drink specials, free pool). 

PARAGON 

2125 Queen Anne Ave N, 283-4548, 
Mon-Fri 4-7 pm ($6 martinis, margari- 
tas and house wine, $4-$8 appetizers, 
$3 PBR drafts). 

PESO’S 

Daily 4-6 pm, 10 pm-2 am ($8 wine, $7 
wells, $8.50 cocktails, $4-$5 beer, food 
specials). 

PLAZA GARIBALDI 

Daily 4-7 pm (drink specials in the bar). 

PONTI SEAFOOD 

Daily 4-6:30 pm, 9-close ($7 cocktail 
specials, $6 house wines, $4 drafts, 
$5-$8 food specials). 

RAC HA 

“All day every day” in the bar only (half 
off cocktails and appetizers). 

RED PAPAYA ALE & SPIRITS 

Mon-Fri 3-6 pm ($5 food specials, $4.5 
wells, $6 happy hour martinis); Daily 
9 pm-12;30 am ($4.5 wells, $6 happy 
hour martinis), 9 pm-10:30 am ($5 food 
specials). 

THE ROCK 

Mon-Fri 3-6 pm, 9 pm-close, all day 
5unday during football season ($3.50 
microbrews, $2.75 Coors Light, $2 off 
all liquors, special appetizer menu). 

THE SITTING ROOM 

Daily 5-7 pm, 11 pm-close ($5-$7 ap¬ 
petizers, $4.50 wells and drafts, $5 
featured wine and sparkling brut, rotat¬ 
ing daily specials). 

SOLO 

200 Roy 5t, 213-0080, Tues-Sat 4-6 
pm, Sun-Mon all day ($2 Rainier, $3 
wells, $1 off all beer and wine). 


SPORT RESTAURANT 

Mon-Fri 3:30-6:30 pm ($6-$8.50 8 
inch pizzas, $3.50-$8.50 food specials, 
$4.35 Coors and Bud Lite pints, $4.70 
other pints, $5 wells, $5.50-$6.50 
liquor). 

SULLY’S LOUNGE 

Daily 4-6 pm ($2 Rainier tall boy, $5 
wine, $1 off domestic drafts and wells, 
$5-$ll food menu). 

SWEDISH CULTURAL CENTER 

Fri noon-11 pm ($5 draft beer and 
house wines). 

TARGY’S 

Daily 4-7 pm ($2.75 bottles, draft 
specials, $4.25 wells). 

TAYLOR SHELLFISH FARMS 

Mon-Fri 4-6 pm ($5 cava, $6 house 
Bloody Mary, $4 Bitburger, Shigoku 
oysters: $9 half dozen, $18 dozen). 

TEN MERCER 

Daily 4:30-6:30 pm ($2 off all specialty 
cocktails); 10 pm-midnight (half off all 
appetizers, $3 Maritime Old Seattle 
Lager). 

TEN SUSHI 

Daily 2-5 pm, 8 pm-close ($3 draft 
Kirin, $4 hot sake, $4 select wines, $4 
wells). 

THE TIN LIZZIE LOUNGE 

600 Queen Anne Ave N, 282-7407, 
Daily 4-7pm ($1 off bottled and draft 
beer, $2 off glasses of wine, $19 bottle 
of wine + formaggio petite, $5-$9 food 
menu). 

TOULOUSE PETIT KITCHEN AND 
LOUNGE 

Daily 4-6 pm, 10 pm-1 am ($4-$10 food 
menu, $9 cocktails, $4.50-$6 beer, 
wine specials). 

TRIUMPH BAR 

Daily 3-6 pm ($6 house wine, $6-$7 
cocktail specials, and $3-$6 small 
plates). 

T.S. MCHUGH’S 

Mon-Fri 3-6 pm ($3 select drafts, 

$2.50 Miller Lite draft, $3.50 wells, $4 
appetizers). 

VIATRIBUNALI 

Daily 5-6 pm, 10 pm-close ($3 select 
pints, $6 wells, $8 cocktails, $5 pro¬ 
secco, $10 Vino Della Casa half carafe, 
food specials). 


RAVENNA 


BAI PAI THAI 

5un & Wed-Thurs 4-7 pm, Mon-Tues 4 
pm-close. 

COA 

Daily 4-6 pm ($5 wells, $3 Mexican 
beer, $2 domestics, $6 margaritas); 
Daily 4-6 pm ($4 wells, $3.50 select 
Mexican beers, $2.50 Tecate cans, 
$6-$10 select tequila cocktails, $2-$7 
food specials). 

COOPER’S ALEHOUSE 

Mon-Fri 3-6 pm, all day Sunday ($1 off 
all drafts and spirits, $3 off pitchers, $2 
off all food). 

CREPE CAFE 

All day Tues (half off wine). 

FIDDLER’S INN 

9219 35th Ave NE, 525-0752, Mon-Fri 
3-6 pm ($3.75 pints, $13 pitchers, $2.75 
schooners). 

FRANK’S OYSTER HOUSE & CHAM¬ 
PAGNE PARLOR 

Tue-Sat 5-6:30 pm, 10-11 pm ($6 house 
wine, $7 sparkling wine, $1 off cocktails, 
$7 cocktail of the day, $3.50 pints, 
$3-$6 snacks). 

MAMMA MELINA RISTORANTE 

Daily 9-11 pm, all day Sun-Mon, Tues- 
Thurs 3-7 pm, Fri-Sat 3-6 pm ($5 
cocktails, $4.75 wells, $3.50 drafts, 
food specials). 

PAIR 

Tues-Thurs 5-6:30 pm, Fri-Sat 5-6 pm 
($2-$5 food specials, $1 off cocktails, 

$6 wine, $7 sparkling wine). 

PUB AT THIRD PLACE 

Daily 3-5 pm (discount beer, wine, and 
food). 

RAVENNA ALEHOUSE 

Mon-Sat 4-7 pm. Sun noon-2 am ($4 
wine, $4.25 wells and drafts). 

SUNLIGHT CAFE 

Mon-Fri 4-6 pm ($1 off all beer, wine, 
and kombucha; food specials). 

ZEEK’S PIZZA 

Mon-Fri 3-6 pm ($1 off beer and wine, 
$10 growler fills, $4 food specials). 


ROOSEVELT 


ATLANTIC CROSSING 

Mon-Fri 3-6 pm, 11 pm-1 am (happy 
hour food menu). 

BENGAL TIGER 

Mon-Fri 4-6 pm ($5 wine, $4 drafts, 
$3-$5 bottled beer). 

CASA PATRON 

Daily 3-6 pm, 9 pm-close ($5 mar¬ 
garitas, $5.50 mojitos, $3.75 wells, $3 
domestics, $3.75 imports). 

PIES & PINTS 

All day Mon, Tues-Fri 4-6 pm & 10 pm- 
midnight ($1 off pints, $6 appetizers). 

RESERVOIR BAR & GRILL 

Mon-Fri 4-6 pm (Drink specials). 

TEDDY’S TAVERN 

Mon-Fri 4-6 pm ($4 micros, $3 PBR 
drafts). 


THRIVE 

Daily 2-6 pm ($1 off bottles, $2 off 
pints and growler fills). 


SEATTLE CENTER 


BANDITS BAR 

Daily 4-7 pm ($3 domestics, $4 wells, 
$5 appetizers). 

HULA HULA 

Daily 4-6 pm ($3.50 wells and drafts, 
$4 off all Tiki drinks, $4.50 food). 

POP KITCHEN + BAR 

Daily from 5 pm-close 

SEATTLE CENTER ARMORY 

Third Thurs 5-8 pm (Drink and food 
specials, music, games, and more). 

STREAMLINE TAVERN 

Daily 4-7 pm ($3.50 pints, $3 wells, 
rotating daily specials). 

TINI BIGS LOUNGE 

Daily 4-6 pm ($6 cocktails and wine, 
$4.50 appetizers); 10 pm-midnight 
(half off entire food menu). 


SODO 


88 KEYS 

Mon-Fri 3-7 pm (drink specials). 

ELYSIAN FIELDS 

Mon-Fri 4-6 pm on non-game days ($1 
off Elysian pints, food menu starting 
at $3). 

JACK’S BBQ 

Mon-Fri 3-6 pm ($4 chili, $1 off appetiz¬ 
ers and beers, $5 margaritas and wells). 

JIMMY’S ON FIRST 

Daily 4-7 pm on non-game days ($5 
domestic drafts, $6 import drafts, $6 
wells, $6.50 select cocktails, $6.50 
house wines, $2.50-$7 food items). 

LETTERPRESS DISTILLING 

5at-5un noon-6 pm (tastings available 
during these hours, or by appointment 
on other days of the week). 

LORETTA’S 

8617 14th Ave 5, 327-9649, Daily 11 am- 
close (food and drink specials). 

MACHINE HOUSE BREWERY 

Wed-Fri 3-9 pm. Sat noon-9 pm. Sun 
noon-6 pm (traditional English style 
ales brewed on premises). 

ORIENT EXPRESS 

Daily 3-7 pm (Drink specials). 

PYRAMID BREWERY 

91 5 Royal Brougham Way, 682-8322, 
Mon-Fri 3:30-6:30 pm during non¬ 
game days ($4 pints, $12 pitchers, 

$3-$5 appetizers). 

SCHOONER EXACT BREWPUB 

Mon-Fri 3-6 pm (15% off all drafts 
including growlers, $6 food specials). 


SOUTH LAKE UNION 


ART MARBLE 21 

Mon-Fri 4-6 pm ($5 appetizers, $5 
drafts, $4 wells). 

BLUE MOON BURGERS 

and two other locations. Wed 3-9 pm 
(1/2 burgers with purchase of side); 
Daily 3-9 pm ($1 off beer). 

BRAVE HORSE TAVERN 

Mon-Fri 4-6 pm; Sun 10-midnight 
(Drink specials). 

CACTUS 

Mon-Fri 3-6 pm; Sat-Sun 3-5 pm ($7 
Cactus margarita, $6.50 classic mojito, 
$6 house wines and sangria, $4.50 XX 
Amber Beer, $2-$9.50 food menu). 

CAFFE TORINO 

Mon-Fri 4-6 pm ($5 house wine, $4 
beer, $7 wine spritzer, $1 off all bever¬ 
ages, $3-$7 food menu). 

CASK & TROTTER 

Daily 3-6 pm ($4 drafts, wells, and 
sliders). 

cuoco 

Mon-Fri 2-6 pm, Sat-Sun 4:30-6 pm 
($2.50-$6.50 beer, $7.50 wine, $5.50- 
$9.50 food menu). 

DANIEL’S BROILER 

809 Fairview PI N, 621-8262, Daily 
4-6:30 pm, 9 pm-close ($1 off all draft 
and bottled beer, $2 off Daniel’s classic 
martinis and Manhattans, $3 off wine). 

EL CHUPACABRA 

901 Fairview Ave N #C100, 739-5996, 
Daily 4-6 pm, 10 pm-midnight ($3.50 
wells and drafts, $7 margaritas, $5-$7 
food specials). 

FEIERABEND 

Daily 3-6 pm ($1 off weekly draft, $3 
DAB tall boys, $3-$5.50 appetizers). 

FLYING FISH 

Daily 4-6 pm, 8:30 pm-close ($5 draft 
beers, $4 beer of the week, $6 house 
wine, $5 wine of the week, $6 wells, 
$6-$10 food menu). 

HARBORSIDE 

Daily 4-6:30 pm. 

LUNCHBOX LABORATORY 

Daily 3-6 pm, 9 pm-close ($2.99 PBR, 
$4.99 wells, $6 cocktails, $1 off draft 
beer and house wine, $3.99 shakes, 
$1.99-$6.99 food menu). 

MIO SUSHI 

Mon-Thurs 4-6 pm ($5.50-$7.95 sushi 
specials, $4.50 salads, $4.50-$5.50 
apps, $4.50-$8.95 special sushi rolls, 
$2.95-$5 drink specials). 

NAANZ KITCHEN + BAR 

Daily 11:30 am-8:30 pm ($3.75 wine, 
house cocktails, draft ciders and beers); 
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Cocktail Compass 


3-6 pm ($1.49-$6.99 snack menu). 

PADDY COYNE’S IRISH PUB 

Daily 3-6 pm, 10 pm-midnight ($3.50- 
$7 food specials, including an Irish stew 
for $6.50). 

PAN PACIFIC HOTEL BAR 

2125 Terry Ave, 264-8111, Mon-Fri 4-6 
pm ($2 off wine by the glass, $4 draft 
beer, $6 wells, $4-$8 small plates). 

RE:PUBLIC 

Daily 4-6 pm ($2.50-$4 select beers, 

$6 wine, $4-14 food specials). 

ROW HOUSE CAFE 

Daily 3-6 pm ($2 off drinks and small 
plates). 

TUTTA BELLA NEAPOLITAN PIZ¬ 
ZERIA 

Daily 3-6 pm, 9 pm-close ($4-$5 beer, 
$5-$6 wine, $6 highballs, $7-$8 cock¬ 
tails, food specials). 


UNIVERSITY DISTRICT 


AGUA VERDE CAFE AND PADDLE 
CLUB 

Daily 4-6 pm ($6.50 margaritas, $4.50 
bottles of beer, $4.50 drafts, $6 wine, 

$1 off tequila, $2-$6 food specials). 

BIG TIME BREWERY & ALEHOUSE 

Sun-Thu 2-5 pm ($3 food menu, $1 off 
pints). 

BLUE C SUSHI 

Mon-Wed & Fri-Sat 4-7 pm, Thu & 

Sun 4-9 pm ($1 off beer, wine, and 
bottled sake, $3.50 wells, $5 cocktails, 
discounted sushi favorites). 

BLUE MOON TAVERN 

Daily 2-6 pm ($3 tall boys, $3.50 wells. 
$4 micros). 

CAFE ALLEGRO 

Mon-Fri 4-7 pm ($4 draft pints, $2 off 
wine, $1 off bottles and cans). 

CAFE RACER 

Daily 4-7 pm ($1 off drafts and liquor). 

COLLEGE INN PUB 

Mon-Thur 4-7 pm & 8 pm-close, Fri 4-7 
pm. Sat 4-7 pm & 8 pm-close, all day 
Sunday ($1 off drafts, wells, and wine; 
half off nachos all day Mon). 

DANTE’S 

Mon-Fri 4-7 pm (drink specials). 

DISTRICT LOUNGE 

Mon-Fri 4-6 pm, Tues-Sun 10-11 pm ($3 
micro drafts, $4 wells, $4 house wines, 
$6 martinis and Manhattans, $4-$7 
food specials). 

EARL’S ON THE AVE 

Mon-Sat 2-8 pm, all day Sunday ($2 
Rainier, $4 wells and micros). 

EUREKA! 

Daily 2-6 pm ($2 off select draft and 
bottled beer, all wine, Buffalo Trace, 
and Fugu Vodka; appetizer specials). 

FINN MACCOOL’S 

Daily 4-7 pm ($5 appetizers, $4 micros 
and wells, $3 wines). 

FLOWERS BAR & RESTAURANT 

Daily 4-6 pm ($3.50 wells and drafts). 

KAI’S BISTRO & LOUNGE 

Daily 10 pm-2 am ($3-$6 appetizers, $3 
wells and drafts, $4 wine). 

KNARR TAVERN 

Mon-Fri 3-7 pm ($2 PBR, $3.50 wells). 

THE KRAKEN BAR & LOUNGE 

Mon-Sat 4-6 pm; Sun 4 pm-2 am. 

THE KRAKEN BAR & LOUNGE 

Daily 4-7 pm ($2 PBRs, $3 wells and 
drafts). 

LUCID 

All day Mon-Wed, Thurs-Sat 5-8:30 pm 
& 12:30-1:30 am ($5 wine, $6 cocktails. 
$4.50 wells and drafts). 

MARS RESTAURANT AND BAR 

5240 University Way NE, 402-4785, 
Mon-Fri 4-6 pm, 10 pm-close ($1.25 
Rainier, $3 draft beers, $3.50 wells, 
food specials). 

MONKEY PUB 

5305 Roosevelt Way NE. 523-6457, 
Daily 5-9 pm ($3 wells and micros). 

NORTHLAKE TAVERN & PIZZA 
HOUSE 

Mon-Fri 2-6 pm ($1.50 off all pints 
except Stella and Guinness). 

A PIZZA MART 

Daily 2-7 pm ($3 drafts and wells. $11 
pitchers, daily food and drink specials). 

THE RAM RESTAURANT & BIG HORN 
BREWERY 

Mon-Fri 3-6 pm, 10 pm-close ($4 house 
wines, flagship beers, and wells; food 
specials). 

RISTORANTE DORIA 

Daily 4-6 pm ($3 beers, $5 wine and 
cocktails, $4-$11 food specials). 

ROYAL BAR AND PATIO 

Daily 5-7 pm ($3 pints, $3 wells, $11 
pitchers, $1 off burgers, $7 “happy 
meals”, $2 off cocktail menu). 

SAMURAI NOODLE 

Daily 9-10 pm, 2:30-6 pm ($5 combo: 
choice of drink, appetizer, and a side of 
edamame). 


SHULTZY’S SAUSAGE 

Mon-Fri 3-6 pm, all day Sun ($5 food 
items with drink purchase, $4 select 
drafts. $4 wells). 

TASTE OF INDIA BAR AND LOUNGE 

Daily 5 pm-midnight in the lounge ($4 
drafts, $4 well cocktails, $2 off wine). 


WALLINGFORD 


AL’S TAVERN 

Mon-Fri 5-8 pm ($2.75 Rainier and Bud 
Light, $3.50 wells, $4.25 micros. $1.50 
off pitchers). 

BIZZARRO ITALIAN CAFE 

Mon-Fri, Sun 5-6 pm (Flalf off wine and 
appetizers with dinner). 

CHANGES TAVERN 

Daily 4-7 pm ($3 double wells, $1.50 
wells); Tues all day; Sun-Thurs all day, 
Fri-Sat open-7 pm. 

GRIZZLED WIZARD 

Daily 4-7 pm ($2.50 Olympia and 
Rainier, $4 drafts and wells, food 
specials). 

THE IRON BULL 

Daily 4-7 pm ($2 pints, $3 wells. $5 
food menu including cheeseburger and 
fries, nachos, and fish and chips). 

IVAR’S SALMON HOUSE 

Daily 3 pm-close ($1 off drafts, hard 
cider and wells; $2 off specialty cock¬ 
tails and select wines by the glass; food 
specials). 

JULIA’S RESTAURANT 

Daily 3-6 pm. 

KATE’S PUB 

Daily 4-8 pm ($2 PBR; $4 wines, wells, 
and micros; half off food), Tues 4 pm- 
close (half off everything). 

MAY 

Daily 5-7 pm, 11 pm-close. 

MIYABI 45TH 

Mon-Fri 5-6:30 pm (Food specials, $1 
oysters on Tuesdays). 

MURPHY’S PUB 

Daily 3-6 pm ($1 off micros, imports, 
and wells; $5 appetizer menu). 

THE OCTOPUS BAR 

Daily 3:30-6:30 pm ($4 wells and 
drafts. $4-$6 food specials). 

PERCHE ‘NO PASTA & VINO 

Tue-Thu, Sun 4-6 pm, 8-10 pm; Sat 9-11 
pm ($4 wine, $3 beer, $5 appetizers, 

$9 entrees). 

SATAY 

Mon-Fri 4-6 pm ($5 food deals; 2 for 
$4 drink deals). 

SEAMONSTER 

Mon-Sat 5-7 pm; Sun 5 pm-2 am ($3 
beer and cider, $3 house sake, $2 off 
food menu). 

TUTTA BELLA NEAPOLITAN PIZ¬ 
ZERIA 

Daily 3-6 pm, 9 pm-close ($4-$5 beer, 
$5-$6 wine, $6 highballs. $7-$8 cock¬ 
tails, food specials). 

WESTWARD 

Mon-Fri 4-6 pm, Sat-Sun 3-6 pm (oys¬ 
ter, food, and drink specials). 

THE WHALE WINS 

Sun-Thurs 4-6 pm ($1 off cocktails and 
drafts, $6 white wine, $7 red wine, $1 
off toasts, cheese, and pickles). 

YOROSHIKU 

Tue-Sat 5-7 pm ($3 drafts, $3 sake. $5 
shochu and 7 food items for $3); Fri- 
Sat 9-11 pm ($3 drafts, $2 off cocktails 
and $5 shochu). 


WEST SEATTLE 


ADMIRAL PUB 

Mon-Fri 2-6 pm, 9 pm-midnight. 

ANGELINA’S 

Mon-Sat 4-6 pm, all day Sun (drink and 
food specials). 

BANG BAR 

Fri-Sat 10 pm-midnight; Daily 4-6 pm 
($4 Wines $5 Specialty Drinks $5-6 
Food Specials). 

BEVERIDGE PLACE PUB 

Mon 2-6 pm, Sat-Sun noon-6 pm 
($3.50 select micros, $14 select micro 
pitchers, $1 off wines). 

THE BRIDGE 

Daily 3-6 pm, 11 pm-1 am ($4.50 wells. 

$1 off draft beer, $6 wines, $5 sparkling 
wine, rotating food specials). 

CACTUS 

Mon-Fri 3-6 pm; Sat-Sun 3-5 pm ($4.50 
select beer, $6 sangria, $6 house wines, 
$6.50-$7 select cocktails, $2-$9.50 
food specials). 

CASSIS 

Mon. Wed-Sun 4-6 pm. 

CELTIC SWELL 

Mon-Fri 4-6 pm ($1 off drafts and wells, 
$5 appetizers). 

CHRISTO’S PIZZA PASTA & SPIRITS 

Daily 3-6 pm ($1 off beer and wells, half 
off appetizers). 

COPPER COIN 

Daily 3-6 pm, 9 pm-close ($1 off drafts 
and wine, $5.50 featured cocktail). 


CORNER POCKET 

Daily 3-6 pm ($4 wells, $0.50 off 
beers). 

DUOS LOUNGE 

Tue-Sat 4-7 pm ($4-$10 food specials, 
$4 wells, $5 house red and white, $6 
cocktails). 

EL CHUPACABRA 

2620 Alki Ave SW. 933-7344, Daily 
4-6 pm, 10 pm-midnight ($3.50 wells 
and drafts. $7 margaritas, $5-$7 food 
specials). 

ELLIOTT BAY BREWERY 

Daily 3-6 pm, Mon-Sat 9 pm-midnight. 
Sun 9-11 pm ($1 off house drafts, $1 off 
wines, $4.95-$6.95 food specials). 

ENDOLYNE JOE’S 

Tues 3-11 pm. Sat 9 am-noon, Wed-Mon 
3-6 pm, Sun-Mon & Wed-Thurs 9-11 
pm ($3.75 drink specials, $4-$6 food 
specials). 

FRESH BISTRO 

Mon-Thurs 5-10 pm, Fri 5-7 pm & 9-10 
pm. Sat 9-10 pm ($6 wine, $2 Rainiers, 
$3.50 wells, food specials, $28 bento 
box to share). 

HIGHSTRIKE GRILL 

Mon-Fri 3-6 pm ($5.50 wine. $1.75 PBR, 
$3.75 wells). 

LOCOL 

Daily 3-6 pm, Sun-Thu 10 pm-midnight. 
Sat 10 pm-1 am ($1 off rotating drafts, 
$5 red and white wine). 

LUNA PARK CAFE 

Mon-Fri 3-6 pm ($7 food specials, 

$3.75 house wines and drafts. $13 
microbrew pitchers, $2.50 PBR). 

MAC’S TRIANGLE PUB 

Mon-Fri 4-6,11 pm-1 am. 

MAHARAJA CUISINE OF INDIA 

Daily 4-7 pm, 10 pm-close. 

MA’ONO FRIED CHICKEN & WHISKY 

Sun-Thurs 5-6:30 pm ($4-$6 drink 
specials. $5 food specials). 

MARI NATION MA KAI 

Tue 3-6 pm; Wed 3-6 pm; Thu 3-6 pm; 
Fri 3-6 pm. 

MASHIKO 

Mon-Thu, Sun 5-6 pm ($5 food menu, 

$1 off select beer and sake). 

MATADOR 

Daily 4-6 pm, 10 pm-1 am. 

MISSION 

Daily 4-6 pm, 10 pm-midnight ($1 off 
wells, margaritas, and wine; $5.50 
sangria and rum punch; $5-$7 food 
specials; $2.50 tacos). 

OUTWEST 

Daily 4-7 pm ($4 drafts, $5 wells, $6 
house wine). 

PEGASUS PIZZA 

Daily 3-6 pm ($2 off glasses of wine, $1 
off drafts). 

PIZZERIA 22 

Mon-Fri 4-6 pm ($2 cans of Rainier 
until 5 pm, $6 8-inch pizza, $1 off all 
bar beverages). 

POGGIE TAVERN 

Daily 5-7 pm (50 cents off domestic 
drafts, bottles, and cans). 

QUADRATO 

Mon-Fri 3-6 pm ($2 Olys, $1 off beer 
and wine). 

ROXY’S BAR & GRILL 

Daily 11 am-6 pm ($2 domestics. $2.50 
wells). 

SALTY’S ON ALKI 

Mon-Fri 3-6 pm, Sat-Sun 4-6 pm. Sun- 
Thurs 9-10 pm ($2-10 food menu, $4-$7 
rotating drink specials, $3 Rainier and 
Bud Light, $5 wine). 

SHADOWLAND 

Daily 3-6 pm, 10 pm-midnight ($3.50- 
$7.50 food menu). 

SKYLARK CAFE & CLUB 

Daily 4-7 pm ($1 off drafts and wines, 

$3 wells, $2-$3.50 snack menu). 

TALARICO’S PIZZERIA & LOUNGE 

Daily 3-6 pm, 11 pm-1 am ($4.50 wells, 
$4 drafts, $5 wine, $4.50 slices, $4-$6 
appetizers). 

WESTS 

Daily 4-6 pm ($4-$6 food specials, $4- 
$5 drinks); 10 pm-12 ($4-$6 food). 

THE WESTY SPORTS & SPIRITS 

7908 35th Ave SW, 937-8977, Mon-Fri 
3-6pm (food and drink specials). Daily 
llpm-lam (food specials). 

YEN WOR VILLAGE 

Daily 3-6 pm (rotating specials, small 
plates menu). 


WHITE CENTER 


COMPANY BAR 

Mon, Wed-Sun 4-7 pm ($4.50 wells, $4 
micros, $2.50 PBRs, $1 off appetizers). 

MARV’S BROILER 

Mon-Fri 4-6 pm ($2.50 domestics, 
$2.75 wells). 

ZIPPY’S GIANT BURGERS 

Mon-Thurs 3-6 pm ($3 pints of beer 
and $2 Lil’ Zips). 



modern anierican food 
appraachable. upscale, 
classic technique, Jocal, 
seasonal ingredients, 
served in plaid. 
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SHOW US YOUR FRIDGE, 

LINDA DERSCHANG 


By Rachel Belle | Photo by Kelly O 



B efore pulling open the 
door of her faux-wood- 
paneled refrigerator, 
Linda Derschang sheep¬ 
ishly apologizes for how 
clean and organized it is inside. Just 
three weeks before, the chic restaura¬ 
teur (Linda’s Tavern, Smith, Oddfel¬ 
lows Cafe + Bar, Bait Shop, Tallulah’s, 
King’s Hardware) and her white 
terrier. Jack, moved from her Capitol 
Hill house, built in the 1930s, into a 
sleek, sparkling, brand-new downtown 
condo. She put a good chunk of her 
31-piece taxidermy collection into stor¬ 
age and cleaned out her eclectic fridge. 
“There were many condiments, and as 
I was preparing to put them in a box, I 
started checking the dates. I realized 
some were not a few months out of 
date, but a few years past expiration!” 
The good news is that Linda uncovered 
a boatload of champagne in the move, 
and several bottles line the door of the 
refrigerator. 


You have a fridge like a lot of 
the rappers on MTV Cribs: so many 
beverages. Ten bottles of cham¬ 
pagne, three SodaStream bottles, 
two bottles of lemonade, RachePs 
Ginger Beer, a six-pack of Tecate, a 
gallon of milk, almond milk... 

I don’t really like to cook! [Laughs] I 
sort of plate food. So I slice some toma¬ 
toes with a little bit of cheese—therefore 
all the [fresh] basil sitting on the counter. 
I mostly just eat a lot of fruits and veg¬ 
etables. And lots of beverages! 


Do you mostly eat at your 
restaurants? 

Yes. I’m out four nights a week, so [I 
eat] at my restaurants, at friends’ restau¬ 
rants, going to an art opening or some¬ 
thing. But when I do eat at home, I tend 
to snack, make salads and vegetables. 


So what actual food do you have 
in here? 

Well, we have some organic carrots, 
multicolored, lots of lettuce, a lot of Parme¬ 
san cheese next to the eggs for scrambled 
eggs. Let’s see, we have the Ellenos [Real 
Greek] Yogurt, which is the most amazing 
yogurt. It’s insane; it’s so good. I often buy 
plain, and I buy the lemon curd frequently. 


What's this interesting-looking 
plate? 

That’s Jack’s food! He eats raw food, 
so it’s in the fridge, looking like pate. 


What is your secret midnight- 
splurge snack? 

A little peanut butter, and I dip [the 
spoon] in raw sugar. It’s that kinda quick, 
I-just-want-something-sweet. I can’t 
even keep chocolate in the house. There’s 
no chocolate in this house. 


restaurant and bring it home! I pick up 
burgers from Smith sometimes and roast 
chicken from Tallulah’s. I’m constantly 
grabbing cookies from Oddfellows. 

So I see lemons and tomatoes 
and fruit on the counter. Do you 
have any junk food in this place? 
Do you have a bag of chips or 
something? 

No! Is that weird? I don’t! Because 
my office is above Oddfellows. Our bak¬ 
er brought a huge cake up to our office 
yesterday, a caramel apple cake. So I’m 
around so much amazing food that at 
home I just kinda try to keep it clean. ■ 


Okay, let's look in your freezer! 

Well, I do have some chocolate in my 
freezer! From the Goodship [marijuana 
edibles made in Se¬ 
attle]. But that choco¬ 
late... we wouldn’t 
want to eat it on a 
workday. It’s a spe¬ 
cial chocolate. 

Chocolate for 
adults! How often do you eat that? 

Not very often. I mean, I don’t know. 
It’s too new to know what my consump¬ 
tion habit is going to be. Could be once a 
week, could be once a month. The dose 


is really low, and they’re very careful 
about the way they’re prepared. There’s 
quite a lot of Jack’s dog food in here. And 
there’s a little bit of 
ice cream. There was 
a lot more. I had a 
lot of Molly Moon’s 
ice cream last week. 
It seems to have 
disappeared! Molly 
brought it over here, 
and I was eating ice cream every night. 

Do you ever make a dish that you 
love from one of your restaurants? 

No! I would just go pick it up at the 


"I don^t really like 
to cook! I sort of 
plate food.” 
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ALMOST GLASSY 


LOWBLL 


Witti three wide^-open llgoire of rncredibfe views over Elliott and ferries 
CTOSsibg tfi€ water with the Olympic Mountain range as the backdrop, 

Lq weir's is “Ttie Living Room of the fiAarket" and safe refuge. 


Step in to enjoy everything our woniierful! tierilage has lo of fen friendly 
staff, fresh handcrafted food and drinks with a vlaw. Lowvell's now afters 
the Ireshest fA happy hours every day of the week, on three floors. 


AIoI^B with unique menu selections, m have lists df Fresh Intuslor 

- _ _ .. . . 


cocklallis and cmangcng beef & wine specials to accom party our 
home-mado happy hour "bites'. ° 















